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The Hungarians, a fierce and proud 
people, take particular pride in their 
unique cuisine, which is on a par 
with the world’s finest. It is basically 
straightforward and simple, its ingre- 
dients, for the most part, easily avail- 
able and its techniques not hard to 
master. In its imaginative use of meats, 
vegetables, and grains, and in its spe- 
cial seasonings, it offers the American 
cook—whether novice or accomplished 
—a welcome and exhilarating change. 
A whole new range of flavors and com- 
binations becomes available to the ad- 
venturous cook in Susan Derecskey’s 


fine collection of recipes. 
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Foreword 


There is a mystique about things Magyar, a forbidden city of 
the soul that remains forever closed to outsiders. Fierce and proud, 
the Hungarians have convinced the world that their culture is as 
impregnable as their language. Perhaps, but not when it comes to 
Hungarian cuisine. Unique, and at a par with the great schools of 
cooking, it is basically straightforward, using for the most part 
familiar techniques and available ingredients. 

Two elements helped shape the originality of Hungarian cui- 
sine: one, the juxtaposition and mingling of many different cultures 
through the centuries; and two, the long isolation of much of Hun- 
gary from the West. Though these forces may appear contradictory, 
they worked in unison to shape and preserve traditional ways. The 
gastronomic development of Hungary would make a volume of so- 
cial history unto itself. Certainly a culture in which the bogracs or 
cauldron is still used as a cooking utensil in the twentieth century 
deserves as much. 

The popularity of bogracs-style cooking, in which meat is 
slowly stewed in its own juice, has survived undiminished since 
the days of the early Magyar tribes, who settled the land in the 
ninth century. And the influence of the Turks, who introduced 
paprika, rétes (strudel), the tomato, and coffee to Hungary, cannot 
be underestimated. All along, the slow evolving and refining of 
peasant and bourgeois cooking produced some magical dishes as the 
fruits of the land were transformed by force of imagination into 
riches for the table. 
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There are any number of valid reasons to borrow from the 
Hungarian repertoire—to please a demanding husband or to titillate 
some blasé dinner guests, to name but a couple. Above all, though, 
it frees the accomplished cook from the bondage of haute cuisine 
francaise by introducing a whole new palette of flavors. Many po- 
tentially good cooks, it would seem, are much too inhibited, too 
afraid to depart from orthodox ways. For those who dare to go 
Hungarian, mixing sour cream with sauerkraut is a discovery akin 
to matching purple and cherry red. Handled adeptly, they do not 
clash, and the result is delightfully unusual. 

As for myself, I started to cook Hungarian dishes to satisfy my 
husband’s random cravings for something that would taste of home. 
It wasn’t until we made the first of several trips to Hungary that I 
began to appreciate the enormity of that self-appointed task. Since 
then I have been constantly trying out new dishes, doing my best to 
duplicate the taste and texture of the original. My husband as resi- 
dent palate and some other local experts then judge the results. 
What started out as a party trick has grown to an obsession and 
now a book. 

In pursuing this goal, I have become indebted to many people 
who revealed their secrets and helped me along. I would especially 
like to mention my sister-in-law Judit, who took me over the first 
hurdles of pérkélt and galuska, and Margaret Simon, who helped 
me over the last of them with desserts. And, of course, my mother 
and father, who taught me to cook in the first place. 

Embarking on an unfamiliar cuisine carries some risks, for 
techniques and proportions vary from what one is used to. (Almost 
all the recipes in this book have been adapted to serve six hearty 
eaters.) It would be best for a stranger to Hungarian cooking or to a 
specific dish to follow directions carefully the first time or two be- 
fore venturing to add the personal touch. 

There are limits to departing from the script, as we have found. 
A few years ago, my husband and I were invited to dinner by a 
couple from Budapest. It was, by Hungarian standards, a simple 
menu: soup, csirke paprikas with galuska and cucumber salad, and 
an assortment of homemade cakes for dessert. But we were in the 
former Belgian Congo, and the entire meal was prepared by Leopold, 
an African houseboy our hosts brought along from their jungle out- 
post when that sad land went up in flames. When we asked Eva how 
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she did it, she said, ‘““Why, it was very easy to teach Leopold to 
cook Hungarian. But one thing we learned: if we don’t keep a close 
watch on him, within six months his csirke paprikas has turned back 
to mwambe.””* Without an Eva in the kitchen, only self-restraint can 
check the tendency to mwambe and keep the csirke paprikas within 
bounds that deserve to be called Hungarian. 

SusAN DERECSKEY 
New York 
February 1972 


* Mwambe, a West African specialty, is chicken stewed for hours in pea- 
nut oil and served with pili-pili (hot pepper) sauce. 
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Special Equipment, 
Techniques, and Ingredients 


Happily, Hungarian cooking does not need any costly one- 
purpose utensils or odd pots that would not be found in any well- 
stocked kitchen. Heavy-bottomed flameproof casseroles in different 
sizes for stews and large pots for soups and dumplings will get a 
lot of use. A potato ricer comes in handy, and a chestnut roaster or 
Spatzle mill will speed the galuska making considerably. 

With a few vital exceptions, there are no special techniques for 
Hungarian cooking either. The commonsense rules, like adding hot 
—even boiling—stock to a simmering pot of stew or soup, or beat- 
ing whipped cream ice cold, still apply. The right-size pot should be 
used and the appropriate utensil. But above all, the cook should use 
her intelligence in the kitchen. 


Bacon. The bacon used in Hungarian cooking is smoked bacon, 
the kind that is sold by the piece (about 5 inches square) in butcher 
shops and, lately, supermarkets. Thick-sliced breakfast bacon may 
reluctantly be substituted. 


Breap crumpss. In Hungary, bread crumbs are made at home 
from stale zsemle (club rolls). Here, some family bakeries sell bread 
crumbs they make from stale rolls and French or Italian bread, and 
a few premium brands of all-white, nonflavored bread crumbs can 
be found on the market. If neither is available, make your own or 
try a substitute some Hungarian-American cooks swear by, namely 
crushed cornflakes. 
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Butrer. Sweet butter should always be used in Hungarian cook- 
ing. When it is not available, substitute salt butter and decrease the 
amount of salt in the recipe. 


Caraway sEEDS. A few crushed caraway seeds enhance the 
flavor of the paprika, much as salt brings out the flavor of other 
foods. 


Cooxine Fat. Real lard is the cooking medium in Hungary it- 
self, but a good-quality vegetable oil may always be substituted. 
In fact, many Hungarian émigrés prefer it because it is far lighter 
and much more healthful. American packaged lard is also quite ac- 
ceptable. Whichever you use, skim any excess off the dish before 
serving. 


Onions. The slow “stewing” of chopped onions in hot fat until 
they turn soft is a fundamental technique of Hungarian cooking. 
Use enough fat, keep the heat very low, and never allow the onions 
to brown. 


Paprika. There is no alternative to imported Hungarian pa- 
prika. It makes all the difference. The real thing sometimes shows 
up on a supermarket exotic foods shelf even in the most out-of-the- 
way places. If you cannot find it, order it from one of the food spe- 
cialty stores listed at the end of the book. 


SausaGE. Smoked Hungarian cooking sausage is very hard to 
get. The more widely found Polish Kielbasy sausage can be used in 
its place. 


Sour CREAM. Hungarian sour cream is thinner and tarter than 
the American commercial product. Before adding it to a dish, beat it 
lightly with a fork. Even better, thin it with buttermilk (2 to 3 table- 
spoons per ¥/2 cup of sour cream). Never mix cold sour cream di- 
rectly into a hot sauce; it will curdle, ruining the texture and appear- 
ance of the dish. Cool the sauce somewhat, and have the sour cream 
at room temperature. Stir a bit of sauce into it first, and gradually 
add that mixture to the sauce. And always use sour cream sparingly 
—many a good dish has been spoiled by a milky sauce. 
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TomarToes. Canned vegetables are or ought to be taboo in the 
kitchen, but an exception can be made for tomatoes used for cook- 
ing. By all means use garden tomatoes when they are in season; the 
rest of the year, canned whole tomatoes give far better results than 
the hothouse varieties. Where tomato sauce is called for, the canned 
kind, especially the one that has bits of tomato in it, is an acceptable 
substitute for homemade sauce. 
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Pronunciation Guide 


If you are going to cook it right, you might as well say it right. 

As an aid to pronunciation, a phonetic transcription of the 
Hungarian name of each dish appears at least once. Generally speak- 
ing, the stress in Hungarian is on the first syllable of a word, with 
a lighter stress on the first syllable of the second word of a phrase. 
For example, csirke paprikas would be pronounced CHEER-ke pau- 
pree-kahsh. Vowels may be short or long, and with the following ex- 
ceptions consonants are pronounced as in English. 


c soft, like ts . . —-in oats 
Coalike teh cca: in church 
g hard, like g... in good 

gy likedge...... in edge 
iplikec in you 
ee likersitcm. ae. in sugar 
SzaliKersamnree tiee-cs in sardine 
7 KOSS cai a in zing 


7 keh 1 | ee in pleasure 


A Note on Wines 


My earliest wine memories reach back to happy times spent in 
our own vineyard in the foothills of Transylvania: to the days when 
I was first permitted to handle the lopétdék (the wine thief) to draw 
wine from a barrel; to the outdoor lunches under the old walnut 
trees at harvest time; to the stoking of the all-night fire under the 
huge bubbling cauldron making plum brandy. 

Growing up in an ancient winegrowing area leads to attitudes 
toward wine and a code of etiquette which are not always under- 
stood by others. My American friends, for example, find it hilarious 
that I would return to a liquor store with just the cork in my pocket 
to claim a refund for a bottle of bouchonné wine. And I now make 
sure no one is watching when I knock back a measure of Hungarian 
barack brandy, since the day I was told that I do it exactly like Erich 
von Stroheim in The Grand Illusion. 

That vineyard of ours is long since gone. The trees were cut 
down and the earth leveled in anticipation of a World War II battle 
that never came. But the habits acquired many years ago linger on 
with the memories. And after drinking many wines in many places, 
it was a pleasure to find the tastes reminiscent of a somewhat dis- 
tant past right here in New York City. ! 

Hungarian wines are now available in the United States. Few, to 
be sure, and not the little wines from the vineyard of a relative, or 
friend, or friend’s friend, or trusted supplier—some of those very 
ordinary and some really great—that many Hungarians in the old 
country still drink. 
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On arecent trip to Hungary, we dropped in to visit a writer who 
lives on the shore of Lake Balaton. The host opened a bottle of so- 
called export-quality wine, sent by the mayor of the winegrowing 
village, with his compliments, to do honor to the guests. The same 
wine, held in high esteem and a rarity in its homeland, is readily 
available in any of the larger liquor stores in the United States. Such 
“export-quality” wines are supplied to a few restaurants catering to 
tourists in Hungary and are shipped abroad to earn foreign ex- 
change. 

They are real wines, as distinct from the concoctions that often 
go under that name. They rank several notches below the Grand 
Crus of France, but they are as good as any of the better light table 
wines of quality. 

Hungary is one of the historic winegrowing areas of the Old 
World. Barrels of Hungarian wines traveled on oxcarts and were 
towed upstream on Danube barges to faraway lands to be praised by 
popes, poets, emperors, and various princes of the day and age. Ac- 
tually, viticulture in what has become Hungary antedates the arrival 
there of the Magyar tribes in the ninth century. A somewhat obscure 
Roman emperor, Probus (A.D. 276-282), ordered his legions who 
were stationed in the area, then called Pannonia, to plant and culti- 
vate grapes. Perhaps they resented the unmartial activity, for Em- 
peror Probus ended up on the wrong side of a legionnaire’s blade 
in a Pannonian vineyard. But by that time the deed was done: to 
this day, wine is produced on the ancient spots cultivated by Roman 
legionnaires. 

That viticulture requiring such intensive care survived in Hun- 
gary through the centuries is a sort of miracle in itself. It had to 
weather a rich assortment of historic and natural disasters—a Mon- 
gol invasion, 150 years of rule by nondrinking Turks, wars of subju- 
gation and liberation, siege and pestilence, and the onslaught of a 
vicious little plant louse called phylloxera that swept Europe and 
devastated most of Hungary’s vineyards in 1875. Relief came from 
the New World when it was found that hardy American vine stock, 
even when grafted, resisted the fatal pest. A fair repayment, it 
would seem, for the work of a nineteenth-century Hungarian exile 
named Agoston Haraszthy, who organized modern large-scale meth- 
ods of winegrowing in the state of California. 

More recently, following World War II, the Hungarian vine- 
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yards survived the collectivization drive, although only barely, until 
a compromise with independent winegrowers was hammered out. 
Today, there are some large cooperatives, lots of privately owned 
small vineyards, and so-called hill communities—a very loosely or- 
ganized cooperative formula combining private ownership subject 
to strict quality control and common marketing. Significantly, the 
term itself was borrowed from the thirteenth century, when it 
granted special privileges to its winegrower members. 

The science of viticulture has been pursued in Hungary for a 
long time, with pampered state institutions traditionally taking a 
leading role. A fine tradition has developed and has been maintained. 
As a result, today the quality of Hungarian wines traveling abroad is 
as good as if not better than it has ever been. 

Annually, close to half a million bottles of Hungarian wine ar- 
rive in the United States. They include the following varieties: 


Toxay (toh-koi). For centuries Tokay Aszt (toh-koi ah-sii) has 
thrilled the palates and the imagination of Europeans, east and 
west. It is the wine Mephisto offered Faust, the one the court 
of Louis XIV doted on, a favorite of Tsar Peter the Great, who 
bought himself a vineyard in the Tokaj hills to be sure of a 
steady supply. It financed a Hungarian war of independence 
against the Hapsburg emperor in the eighteenth century, and 
it was Franz-Joseph’s annual birthday gift to Queen Victoria in 
the next. And it remains one of the world’s best-known wines, 
even though tastes have been shifting to drier wines. 

Tokay Aszu is a full-flavored, sweet dessert wine of golden 
color, believed by many connoisseurs to be in a class by itself. 
It is definitely not a table wine. For the uninitiated it might be 
a revelation to have Tokay Aszt instead of port or brandy and 
liqueurs after a substantial meal, or to sip a heady glass with 
sweets. The other Tokay wines, Tokay Szamorodni (toh-koi 
sah-mo-rod-nee) and Tokay Furmint (toh-koi fur-mint) are also 
dessert wines but less rich than the Aszu. 

All Tokay wines come from the gentle hills (Tokaj- 
Hegyalja) of northeastern Hungary where wine has been pro- 
duced for more than a thousand years, and which now comprise 
a district of some 25 winegrowing villages. Tokay Aszt is made 
of Furmint grapes brought into Hungary by French settlers in 
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the eleventh century and a lesser amount of native Hungarian 
Harslevelti grapes. They ripen unevenly, and the sun-shriveled 
(aszu) berries, covered with a “fine rot,” are picked separately 
as for some late-harvest Rhine wines. They are pressed into 
pulp, but unlike anywhere else, this precious sweet pulp is then 
added to the general run and treaded once again in cloth bags. 
It takes the Tokay Aszu four to eight years to mature in tradi- 
tional small barrels (Gonci hordd), each containing 30 to 35 gal- 
lons of wine. The wine keeps practically indefinitely, improving 
with age. Bottles are marked by the number of puttony—con- 
tainers—of aszu pulp that have been added to the barrel, 3, 4, 
or 5 Puttonyos as the case might be. The higher the number, 
the sweeter and better the wine is supposed to be. The 6 Put- 
tonyos and the 1 and 2 Puttonyos are seldom made, and the 
most concentrated variety of all, Tokay Esszencia, is not mar- 
keted. 

Tokay Szamorodni is made of the whole cluster of grapes, 
without first picking off the shriveled aszt berries. It varies in 
quality and sweetness, depending on the proportion of overripe 
to just-ripe grapes. Tokay Furmint is harvested earlier than the 
other two and processed like any other wine. 


Ecri Bixaver (e-gree bi-ka-vehr), Bull’s Blood of Eger. Named for its 
dark red color and the ancient little town in the hills of eastern 
Hungary, this is a full-bodied, velvety red wine, with a surpris- 
ing twangy twist; dry enough to go well with steak, for exam- 
ple, and a number of Hungarian dishes. It rivals the best of the 
Spanish clarets, and it is, next to Tokay, the best-known Hun- 
garian wine in Europe. Egri Bikavér looks back on a colorful 
history and triumphs. For a long time it was widely believed 
that real bull’s blood was mixed into the wine by Eger’s close- 
mouthed winegrowers—who deny such rumors to this day. The 
ultimate test of Egri Bikavér’s potency came in 1552, when the 
Turkish armies of Ali Pasha took the fortress of Eger under 
siege. Inside, some 2,000 valiant Hungarians—fortified, no 
doubt, by manly portions of Egri Bikavér from the labyrinth of 
underground cellars that still serve to store the wine—with- 
stood the siege of more than 100,000 Turks for several months. 


SZEKSZARDI VO6rés (sek-sahr-dee vu-rohsh), Szekszard Red. A pleas- 
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ant country wine with the smell of the wooden barrel about it, 
Szekszardi V6rds is the driest of Hungarian red wines and re- 
calls the best of Italian reds. It comes from southwestern Hun- 
gary, from the low hills surrounding the little town of Szek- 
szard, called Aliaca in Roman winegrowing times. The grapes, 
Kadarka, are ancient Hungarian stuff that produce a variety of 
different red qualities depending on the region in which they 
grow. Some people, including the Derecskeys, actually prefer 
the coarser and drier Szekszardi Voérds to the mellower Egri 
Bikavér. Franz Liszt was another devotee of this wine and a 
regular visitor to Szekszard as a result. 


Nemes Kapar (ne-mehsh kuh-dahr), Noble Kadar. This red wine 
might come from a number of winegrowing places in Hungary, 
“since Kadarka grapes, a native Hungarian variety, from which 
it is made, are grown in at least a fourth of the country’s wine- 
growing areas. They are a major component of Egri Bikaveér 
from northeastern Hungary, and the grape for Szekszardi V6rés 
from the southwest, among others. Nemes Kadar, as the avail- 
able export variety is known, tends to be sweetish, but it is 
light enough to serve as an excellent companion to game meats. 


LeAnykA (lay-ahny-ka), Little Girl. Egri Bikavér’s partner from the 
same rolling hills of the Eger region. It is a delicate white wine, 
dry, but with full bouquet and a quality of freshness about it 
that easily makes it into a favorite. It equals or even surpasses 
the better-known white table wines of the Lake Balaton area in 
western Hungary. Leanyka is one of those wines that can stand 
on its own, at any time of the day with a snack or a meal. 


Bapacsony1 KéxnyeLtU. (bah-dah-tchohn-yee kayk-njeh-li). Bada- 
csony is the name of a strange flat-topped volcanic hill on the 
northern shores of Lake Balaton, where Roman legionnaires 
broke ground for vineyards long ago. Kéknyelti (literally, 
“blue-stalked”) is the name of the grape whose origin is lost in 
the mist of history; it is considered one of the ancient local va- 
rieties. This wine has the distinction of being the driest of Hun- 
garian white wines, a delightfully light and playful but smooth 
wine of distinction that goes with virtually everything requiring 
the accompaniment of white wine. 
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Bapacsony1 Szirxe Barat (bah-dah-tchohn-yee sir-ke bah-raht), 
Grey Friar of Badacsony. A wine from the same rich wine-pro- 
ducing volcanic soil, the protected southern slope of Badacsony 
hill on Lake Balaton, as the Badacsonyi Kéknyelti. The grapes 
that go into it are the Pinot Gris that do not manage to produce 
anything of distinction in their native France. Hungarian writ- 
ers rave about the combination of warmth and sunshine re- 
flected by the great lake and the volcanic soil that brings forth 
the grape’s hidden qualities. Whatever the reason, the very 
ordinary Pinot Gris blossomed in its Hungarian habitat into a 
somewhat sweetish but well-rounded, semilight white wine 
with a wholesome bouquet. 


Huncarian Rizuine (reez-ling). A transplanted Italian Riesling 
spelled the Hungarian way, and a pleasant enough light white 
wine with a “green,” sour tinge. It is what the French would 
call a petit vin, unpretentious, not for occasions, but good 
enough to accompany a simple meal. It is produced mainly 
near Lake Balaton, with even quality control imposed on the 
export variety, and it is less expensive than other Hungarian 
wines. The Rizling’s taste evokes memories for Hungarians of 
those scratchy everyday wines in bars around the corner, and 
makes them reach for club soda to mix with it for one of the 
most popular in-between-meals drink, the fréccs. 


Desror HArstevett (deh-broi-yee hahrsh-le-ve-li). The small wine 
district of Debré, comprising but three villages in northern 
Hungary, and an ancient native Hungarian variety of grapes 
lend their names to this unique white wine. Debrdi Harslevelt 
is a proper antidote to concoctions pouring out of wine fac- 
tories. It is a savory wine with the aroma of fresh hay about it, 
a real country wine with somewhat rough edges, the kind 
travelers probably used to find in country inns. 


Barack PAunxa (bah-rahtsk pah-lin-kah). Not a wine, but a fiery 
Hungarian apricot brandy of well-deserved fame from the flat 
Kecskemét peach- and apricot-growing region in southern Hun- 
gary. Barack is a more sophisticated cousin of plum brandy, 
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better known hereabouts as slivovitz (Szilvorium in Hungarian), 
and has just as many uses for brandy devotees. It is rich in 
aroma, and should be sniffed lovingly before tossing it back. 
Barack is strong stuff that burns its way down to the stomach, 
spreading that feeling of well-being for which it is appreciated. 
On cold winter mornings in the Hungarian countryside a drink 
of barack is a favorite way to fortify oneself before facing the 
elements. An urban use of the same brew is to have it as an 
apéritif, with a few morsels of something like cheese straws be- 
fore meals. There was hardly a Sunday dinner at my father’s 
house without apricot or plum brandy first being served to the 
men standing about. A shot or two, it is believed, properly sets 
one up for a leisurely meal. 


A Hungarian meal and ambience is unthinkable without wine, 
be it Hungarian or not. An old-fashioned Hungarian toast wishes, 
“Bort, buzat, békességet, szép asszony feleséget!’”—Wine, wheat, 
peace, and a beautiful woman for a wife—in that order, make no 
mistake about it. 

CHARLES G. DERECSKEY 
New York 
February 1972 
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on is the soul of Hungarian cuisine, its very breath of 
life. For me, as a Hungarian only by marriage, this concept has been 
as difficult to comprehend as it is for a convert to Catholicism to ac- 
cept the Trinity as an article of faith. But bow we must to the wis- 
dom of the ages: I now hear myself talking about soups like a 
native-born Magyar. Eréleves and Ujhazy tyuikleves are hardly dif- 
ferent from the bouillons and chicken soups of other cultures; the 
vegetable soups, however, are a phenomenon quite apart. Their 
range of ingredients and of impact is simply marvelous, and I imag- 
ine that if I had pressed my research to its logical conclusion, I 
would have found a manioc soup invented by a Hungarian living on 
the Equator and a milkweed soup invented by one in the Adiron- 
dacks. Even without such exotica, there is a soup for every menu, 
one for every occasion. Try it and see: the worst that can happen is 
that you will never again get away with opening a can of condensed 
soup and pretending it is the real thing. 


«5 Bouillon 


EROLEVES 
(e-ru-le-vesh) 


Cooking is a bit like skating: what you learn when you’re 
young stays with you all your life, but it is very hard to start when 
you grow up. By the time I was fifteen, I could make a lumpless 
white sauce, a flaky piecrust, and a tender, juicy roast chicken. It 
took me the next fifteen years to learn to make a good meat soup. 
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The basic principles are so few and so simple, I can’t imagine why, 
except that no one ever told me what they were. All it takes is a 
little bit of care and a lot of patience to make a good soup. First of 
all, never boil it—start it cold and keep the flame low from the very 
beginning. Second, remove the scum as soon and as fast as it forms. 
And third, cook the soup for a long, long time. I have found, too, 
that it is worth a special trip to the butcher for soup meat and bones. 
All too often, what is sold as such in large urban supermarkets is 
barely one level above garbage. If you trust your supermarket or 
have no alternative, try to get flanken or short ribs and marrow 
bones: they make the best soup. The marrow itself is a delicacy. In 
our house the men of the family have it for a little Vorspeise to 
keep them going until suppertime. There must be a more elegant 
way to eat it than standing around the stove, but they report it 
tastes best like that. 


1 pound soup meat 

1 or 2 pounds bones in 3-inch pieces, preferably marrow bones 

2 cloves 

1 onion 

2 carrots 

2 parsnips or white turnips 

2 small kohlrabies, if available 

1 or 2 leeks, if available 

2 leafy halves of celery stalks 

2 sprigs of parsley 

1 clove garlic 

12 peppercorns 

I bay leaf 

1 tablespoon salt 

14/2 cups uncooked fine egg noodles (optional) 

Dara gomboc (farina dumplings, page 23), 2 or 3 per person 
(optional) 


Wash the meat and bones and place them in a large, heavy- 
bottomed pot. Cover them with cold water and slowly bring to the 
simmer, uncovered. Remove the scum as fast as it forms. Do not boil 
the soup: the fat and scum will break up in the broth, spoiling its 
appearance and taste. Continue cooking and skimming the broth 


brAs] 


STOCK 


for about 1 hour. Stick the cloves into the onion, then add it, the 
thoroughly cleaned vegetables, and the seasonings to the soup. 
Cover partially and simmer at least until the meat is tender, about 1 
to 142 hours, or longer. Place a sieve in a large bowl and pour the 
soup through. Set the broth aside to cool. Remove the marrow from 
the bones, mash and lightly salt it, and serve it immediately on fresh 
rye bread or white toast. (One pound of bones gives one or two 
servings.) Discard the bones, the onion and cloves, the celery, pars- 
ley, garlic, peppercorns, and bay leaf, as well as any loose bones or 
fat from the meat. Cut up the remaining vegetables and pieces of 
meat. Degrease the broth and correct the seasoning: it may need 
considerably more salt. If the egg noodles are going to be cooked in 
the broth, heat it to a simmer and drop them in. After 10 minutes, 
return the vegetables and meat to the broth, and continue simmering 
until the noodles are done. Prepare the dumplings separately and add 
them to the soup just before serving. Serve very hot. 


~@5 Stock 
CSONT LEVES 
(chohnt le-vesh) 


The secret ingredient of many fabulous soups and stews is a 
good stock. Hungarians call it csont leves or bone soup because they 
make it without meat, and it is as much a part of the kitchen furni- 
ture as the wooden spoon and the mixing bowl: no self-respecting 
cook would be without it. For those of us who are lazier than we 
ought to be about such matters, there are, fortunately, several ex- 
cellent canned stocks that can be substituted with confidence. When 
making homemade stock, though, be sure to buy the bones from a 
reliable butcher. They can be mixed in an all-purpose meat stock, 
but I prefer to keep them separate and make a specific stock that I 
have more control over. Instructions for making all kinds of stock 
follow. The proportions are for a large quantity, but there is no 
logical reason not to make a smaller amount if that is all you will 
be needing. 


5 pounds beef or veal bones in 2- to 3-inch pieces, or 3 pounds 
chicken backs and necks 
1 tablespoon salt 
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2 carrots 

2 onions 

2 leafy celery stalks 
1 parsnip 

4 parsley sprigs 

2 cloves garlic 

1 bay leaf 

6 peppercorns 


Wash the bones or chicken pieces, and place in a large stock 
pot. Pour on enough cold water to cover by 2 to 3 inches, and 
slowly bring to barest simmer. Skim off all the scum as soon as it 
forms. (In the case of veal stock, continue cooking until the foam 
stops forming, then discard the water, wash the bones, put them 
back in the scrubbed pot, and start all over again with cold water.) 
After simmering 1 hour, add the salt and cleaned vegetables and the 
remaining ingredients. Continue simmering, partially covered, for 
about 5 hours or until the bones seem “cooked out.” Spoon off the 
fat and scum from time to time, and add more hot water as needed 
to keep the bones covered. When you feel the stock is done, strain 
it into a bowl and let it stand. Skim off all the fat, and taste the 
broth. If the flavor is too thin, boil off some of the water; the stock 
may also need additional salt. Let the stock cool completely, then 
refrigerate it. It will keep almost indefinitely if you boil it twice a 
week to kill any bacteria. Stock may also be frozen, preferably in 
pint-size containers for easier handling later on. 


«65 Goulash Soup 
GULYAS LEVES 
(git-yahsh le-vesh) 


This poor peasant brew has been so manhandled and abused 
over the years that it is a miracle anyone still gives it a second 
look. And yet, when it comes to soups, few rank higher than a 
wholesome hearty gulyas. So suppress the memory of all those god- 
awful goulashes in quaint foreign restaurants and high school cafe- 
terias and try gulyds just one more time—according to this proven 
formula. It is a rich, spicy concoction, just the thing for a cold day 


[6 ] 


CHICKEN SOUP 


or a buffet supper. Diced potatoes are usually cooked in gulyds leves 
along with a kind of half-noodle, half-dumpling called csipetke. 


3 tablespoons lard or cooking oil 

1 medium onion, finely chopped 

1 pound soup meat, cut in 1-inch cubes 

Salt 

I teaspoon paprika 

Pinch of caraway seeds, crushed with the back of a spoon 
4 cups beef stock or canned beef broth and water 
I clove garlic, peeled and stuck on a toothpick 

14 medium green pepper, cut in 1/2-inch strips 

2 small tomatoes, preferably canned 

¥/. pound (about 2 medium) potatoes 

Csipetke (pinched noodles, page 22) (optional) 


Heat the lard or oil in a large, heavy-bottomed pot. Sauté the 
onion until it turns translucent, then add the meat and brown it 
lightly on all sides. Sprinkle with 1 teaspoon of salt, the paprika, 
and caraway seeds, and add 2 cups of the stock or broth and blend 
thoroughly. Add the garlic, green pepper, and tomatoes, and bring 
to the simmer. Cover and simmer for 1 hour, adding more stock or 
broth as necessary to keep the meat covered. Peel and dice the pota- 
toes in 42-inch pieces, and add them to the soup along with 1 tea- 
spoon of salt and enough stock to cover them. Simmer until the pota- 
toes are done (about 25 minutes), remove the soup from the heat 
and let it stand. Discard the garlic, skim off most of the grease, and 
correct the seasoning (more salt may be needed). Stir in the csipetke, 
bring the soup back to the simmer and serve. 


«e§ Chicken Soup 
UJHAZY TYUKLEVES 
(u-ee-hah-zee tyik-le-vesh) 


In the early years of the century, there was a famous actor in 
Budapest named Ede Ujhazy. So great was his fame that people fol- 
lowed his fiacre throughout Budapest and gathered daily at Gundel’s 
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restaurant in the zoo to watch him eat lunch. Besides being a great 
friend of Gundel, he was a gourmet in his own right, and his favor- 
ite dish was chicken soup. In time, he created his own version: by 
substituting a cock for the hen that was generally used then and 
adding a variety of vegetables and garnishes, he developed the rich, 
golden soup that still bears his name. The whims of fortune are such 
that Ede Ujhazy spent his last years in misery, a poor and forgotten 
idol of the stage. Today no one remembers the laughter, the tears, 
the bravos: it is the chicken soup that turned out to be his finest 
performance. A genuine Ujhazy tytkleves has everything in it: 
chicken, vegetables, and one, two, even three garnishes. In America 
it is best to make it with a three-pound fryer chicken, which is sure 
to be fresh. As for garnishes, the standby is fine egg noodles. Majas 
gomboc (liver dumplings) and dara gombéc (farina dumplings) are 
both classic. In my opinion, though, Ujhazy soup is in itself a tri- 
umph of man over nature: the noodles and dumplings are merely a 
bow to the civilization that made it all possible. 


3-pound chicken, split or quartered 

1 pound chicken wings or backs and necks (optional) 

2 carrots 

2 parsnips or white turnips 

2 small kohlrabies, if available 

1 leek, if available 

1 medium onion 

2 leafy halves of celery stalks 

2 sprigs of parsley 

1 clove garlic 

6 peppercorns 

1 tablespoon salt 

Dumplings: majas gomboc (page 24) or dara gomboc (page 23), 
2 or 3 per person (optional) 

112 cups uncooked fine egg noodles 

14 pound thinly sliced mushrooms (optional) 

Eggs, 1 per person (optional) 


Wash and clean the pieces of chicken and place them in a large, 
heavy-bottomed pot. Clean the vegetables thoroughly, cut up the 
carrots, parsnips or turnips, and kohlrabies, and lay them with the 
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leek, onion, celery, and parsley on top of the chicken. Add the garlic, 
peppercorns, and salt, and enough cold water to cover everything. 
Slowly bring to the simmer, cover partially, and simmer until the 
chicken is tender—about 1 hour for a fryer, 2 hours or more for 
fowl. Place a sieve in a large bowl and pour the soup through. Set 
the broth aside and let it cool. Discard the celery, parsley, garlic, and 
peppercorns as well as any loose chicken bones or skin. Cut up the 
remaining vegetables and pieces of meat. Degrease the broth and 
correct the seasoning. Return the vegetables and meat to the broth, 
and bring it slowly back to the simmer. If dumplings are to be 
cooked in the soup, add them at this point. When the soup returns 
to the simmer, add the noodles. Five minutes later, add the mush- 
rooms if you wish to use them. Continue simmering until the dump- 
lings are done, then lift them out and keep them warm in a side dish. 
If you are serving eggs with the soup, add them to the broth for 
poaching. When they are done (about 3 minutes) place them in the 
side dish. Pour the soup into a large tureen and carefully float the 
eggs and dumplings on top. Serve immediately. 


Vibe ADL ES OUP Ss 
DBZOLDSEG DEV ES'E.K 
(zuld-shayg le-ve-shek) 


Given a bit of time to experiment, a determined Hungarian 
cook could—and probably would—make a soup from any vegetable 
that grows on the planet earth. Even within the confines of the tem- 
perate zone, Hungarians have produced a variety of vegetable soups 
that is simply staggering. Of the scores that I have heard or read 
about, I selected several that are especially successful under condi- 
tions of modern life. In principle, they should be made with meat or 
chicken stock, but I have found store-bought vegetables to be so 
pale and fatigued after their cross-country journey that they are 
overwhelmed by the broth. This is particularly true of cauliflower 
and green beans. Garden vegetables are another story altogether; 
they seem to improve when cooked in stock, and all their flavor and 
nutritional value are preserved. Whether you decide to use water or 
stock in these recipes, be sure to try them all and make more con- 
verts from the can. 
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65 Asparagus Soup 
SPARGA LEVES 
(shpahr-ga le-vesh) 


1 pound asparagus, cleaned and cut in 1-inch pieces 

4 cups veal or chicken stock or water or a mixture of stock and 
water 

1 teaspoon sugar 

2 teaspoons salt 

2 tablespoons butter 

2 tablespoons flour 

2 tablespoons chopped parsley 

1 cup milk 

Galuska (dumplings, page 21) (optional) 


Drop the asparagus into boiling stock or water, and add the 
sugar and salt. Simmer, uncovered, for about 5 minutes, or until 
the asparagus is nearly tender. Make a roux by heating the butter in 
a heavy-bottomed saucepan and stirring in the flour and parsley. 
Cook it, stirring constantly, for about 3 minutes, and dilute with 
milk. Blend thoroughly to be sure there are no lumps, and gradu- 
ally mix in 342 cups of asparagus broth. Add the asparagus pieces, 
correct the seasoning, and simmer for 5 more minutes, or until the 
asparagus is done. If galuska are to be added, prepare them sepa- 
rately, making one-third of the recipe on page 21, and drop the 
cooked galuska into the soup just before serving. 


Cream of Asparagus Soup 
SPARGA KREM LEVES 
(shpahr-ga kraym le-vesh) 


For a gilded-lily kind of soup, try sparga krém leves some day. 
Follow the preceding recipe for asparagus soup, and when it is done, 
purée the soup, using an electric blender or, preferably, a food mill. 
Just before serving, reheat the soup to the barest simmer and re- 
move it from the heat at once. Let it cool for about 3 minutes. Mean- 
while, whisk together 1 egg yolk and 42 cup of sour cream in the 
bottom of a soup tureen or large bowl. Blend 2 tablespoons of soup 
into this liaison, then carefully add the rest of the soup a little at a 
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time, stirring constantly. Garnish with piritott zsemle kocka (crou- 
tons, page 25) and serve immediately. 


65 Bean Soup 
BAB LEVES 
(bab le-vesh) 


1 pound dried navy or pea beans 

I teaspoon salt 

1 carrot 

1 leek (if not available, use an onion) 

I clove garlic, peeled and stuck on a toothpick 

1/4 -pound piece of smoked bacon or half a smoked knuckle or 
ham hock (optional) 

2 tablespoons cooking oil 

2 tablespoons chopped onions 

1 teaspoon paprika 

2 heaping tablespoons flour 

1 tablespoon chopped parsley 

1/, cup sour cream, at room temperature (optional) 

2 teaspoons vinegar 


Wash the beans and soak them overnight in cold water to 
cover. (Or use the quick soaking method: boil vigorously for 5 min- 
utes, turn off heat, cover, and soak 1 hour.) Drain and rinse the 
beans and put them in a large pot. Add the salt, carrot, leek, garlic, 
and piece of smoked meat. Pour on enough water to cover the beans 
and meat by 2 inches, and bring to the simmer. Cook slowly, partly 
covered, for 24% to 3 hours, or until the beans are tender, adding 
more water as necessary to keep them well covered. When they are 
done, discard the garlic, and remove the meat to a side dish. Make a 
roux as follows: melt the oil in a heavy-bottomed saucepan and 
gently sauté the onions in it until they wilt. Stir in the paprika and 
then the flour, and let it froth for 2 to 3 minutes. Add the parsley. 
Thin the roux with 1 cup of broth from the bean soup, then slowly 
pour the roux into the soup. Let it simmer for 10 minutes: if the 
soup is too thick, slowly add hot water and simmer 2 or 3 minutes 
longer; if it is too thin, let it simmer another 5 to 10 minutes. Take 
the soup off the heat and let it cool. Blend some soup in the sour 
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cream to keep it from curdling, then slowly stir the sour cream into 
the soup. Mix in the vinegar and taste for seasoning. Cut the meat 
into bite-sized pieces and stir them into the soup. Reheat before 
serving. 


«5 Cauliflower Soup 


KARFIOL LEVES 
(kahr-fee-ohl le-vesh) 


1 small (5-inch) head of cauliflower 

6 cups veal or chicken stock or water or a mixture of stock and 
water 

1 teaspoon salt 

2. tablespoons butter 

2 heaping tablespoons flour 

112 tablespoons chopped parsley 

1 cup sour cream, at room temperature 


Wash the cauliflower and separate it into flowerets, all more or 
less the same size. Place them in a large heavy-bottomed pot and 
cover with stock or water, add salt, and slowly bring to a gentle 
boil. Cook, partially covered, for about 7 minutes, or until the cauli- 
flower stalk is firm but can easily be pierced with a knife. In a small 
saucepan make a roux by heating the butter and adding the flour 
and parsley. Thin the roux with about 42 cup of the cauliflower 
broth, and gradually pour it back into the soup. Simmer for another 
10 minutes, or until the cauliflower is done and the soup has lost all 
floury taste. Cool thoroughly. Pour about 2 tablespoons of soup into 
the sour cream and blend thoroughly, then slowly mix the sour- 
cream mixture back into the soup. Correct the seasoning. Reheat 
just before serving. 


Cream of Cauliflower Soup 
KARFIOL KREM LEVES 
(kahr-fee-ohl kraym le-vesh) 


To make cream of cauliflower soup, proceed as for cauliflower 
soup (preceding recipe), blending in the roux and letting it simmer 
for 10 minutes. Then, pass the soup and vegetable through a food 
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mill or blender (preferably a food mill, which gives a far more inter- 
esting texture). Whisk together 1 egg yolk and 42 cup of sour cream 
(at room temperature) in a soup tureen. Just before serving, pour the 
warm—not hot—soup very slowly into the tureen, mixing it thor- 
oughly with the egg-cream liaison. Taste for seasoning and serve 
immediately. 


~@5 Green Bean Soup 


ZOLDBAB LEVES 
(zuld-bab le-vesh) 


1 pound fresh green beans, cleaned and cut in 1-inch pieces 

4 cups veal or chicken stock or water or a mixture of stock and 
water 

2 teaspoons salt 

1 clove garlic, peeled and stuck on a toothpick 

1 teaspoon vinegar 

2 tablespoons butter 

1 small onion, chopped fine 

1 teaspoon paprika 

2 tablespoons chopped parsley 

2 tablespoons flour 

1%, cup sour cream, at room temperature 


Drop the beans into boiling stock or water and add the salt, 
garlic, and vinegar. Simmer, uncovered, until the beans are nearly 
tender, about 15 minutes. Remove from the heat and prepare a 
roux as follows: Heat the butter in a heavy-bottomed saucepan and 
sauté the onion in it until it turns translucent. Add the paprika, 
parsley, and flour, and cook, stirring constantly, for about 3 minutes. 
Dilute with 12 cup of the green-bean broth, then stir in 34 cups of 
the broth, adding more water if necessary. Add the beans and sim- 
mer for 10 minutes or until the beans are tender. Take the soup off 
the heat and let it cool. Remove the garlic. Mix 2 tablespoons of 
soup into the sour cream, then slowly pour that mixture into the rest 
of the soup. Correct the seasoning, bring back to the simmer, and 
serve. 
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«5 Kohlrabi Soup 
KALARABE LEVES 
(ka-la-rah-bay le-vesh) 


1 pound (about 4 or 5 small pieces) kohlrabi 

1/2 cup cooking oil 

2 tablespoons flour 

2 tablespoons chopped parsley 

1 teaspoon salt 

Freshly ground black pepper 

4 cups veal or chicken stock or water or a mixture of stock and 
water 

Wy cup sour cream, at room temperature 


Peel the kohlrabies and cut in 1/2-inch dice. If a kohlrabi looks 
veined and woody, use only the top half. Heat the oil in a heavy- 
bottomed 3-quart saucepan and sauté the kohlrabi pieces until 
golden. Sprinkle them with flour and continue cooking until light 
brown. Add the parsley, salt, and pepper. Stir in the stock, bring it 
to the boil, and simmer, partially covered, for 45 minutes or until the 
kohlrabi is tender. Remove from the heat and let the soup cool. 
Dilute the sour cream with 2 tablespoons of soup, and then slowly 
pour the mixture into the soup. Bring the soup back to the simmer 
and serve. 


<5 Lentil Soup 
LENCSE LEVES 
(len-che le-vesh) 


14, cups (about 34 pound) dried lentils 

1 tablespoon salt 

2 leafy celery stalks 

2 carrots 

1 leek or medium onion 

2 cloves garlic, peeled and stuck on toothpicks 
3 peeled tomatoes, preferably canned 

12 medium green pepper, cut in 1/2-inch strips 
2-ounce piece of smoked bacon 

3 frankfurters, sliced 
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Wash the lentils in cold water and pick them over, discarding 
any shriveled or black ones. Place them in a large, heavy-bottomed 
soup pot, and add 6 cups of cold water and the salt. Simmer, cov- 
ered, for 45 minutes. If desired, purée all or some of the lentils at 
this point, or leave them whole. Add the cleaned vegetables to the 
pot as well as the smoked bacon. Bring back to the simmer and con- 
tinue cooking for about 45 minutes or until the lentils are tender. 
Remove the celery, onion, garlic, and bacon from the soup and dis- 
card them; remove the carrots and leek, slice them in 1/2-inch pieces, 
and put them back in the soup. The tomatoes should have dis- 
solved; if not, mash them with a fork. About 15 minutes before 
serving, bring the soup back to the simmer and add the frankfurter 
slices. Cook at least 10 minutes, and serve the soup. 


«@5 Mushroom Soup 


GOMBA LEVES 
(gohm-ba le-vesh) 


¥ pound fresh mushrooms 

2 small onions, finely chopped 

4 tablespoons lard or cooking oil 

6 cups beef stock or canned beef broth and water 
1 teaspoon salt 

Pinch of freshly ground black pepper 

2 heaping tablespoons flour 

2 tablespoons chopped parsley 

1/2 cup sour cream, at room temperature 


Wash the mushrooms and slice them: there should be about 2 
cups. In a heavy-bottomed 3-quart saucepan, sauté the chopped 
onions in 2 tablespoons of lard or oil until they wilt. Add the mush- 
rooms and sauté them until they turn limp. Slowly pour in the stock, 
scraping up any pan juices. Season with salt and pepper and gently 
simmer for 5 minutes while preparing a roux. For the roux, heat the 
rest of the lard or oil in another 3-quart saucepan and sprinkle on 
the flour. Cook for 3 minutes, stirring constantly, then add the 
parsley. Pour in the hot soup, stirring all the while. Cover partially 
and simmer for 10 minutes. Taste the soup: if it seems flat, add more 
salt; if it tastes floury, let it simmer a few more minutes and taste it 
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again. When the soup is done, set it aside to cool. Then mix 2 table- 
spoons of lukewarm soup into the sour cream to keep it from cur- 
dling and slowly pour the mixture into the soup. Bring back to the 
simmer and serve. 


Cream of Mushroom Soup 


GOMBA KREM LEVES 
(gohm-ba kraym le-vesh) 


To make a distinctive cream of mushroom soup, follow the 
recipe for mushroom soup (preceding recipe) up to the point of 
adding the sour cream. Then, set aside 3 or 4 mushroom slices per 
serving and pass the rest of the soup through a food mill. (For a 
smoother but less interesting texture use an electric blender.) Just 
before serving, mix together 1 egg yolk and 142 cup of sour cream in 
the bottom of a soup tureen or large bowl. Reheat the soup just to 
the simmer, remove it from the heat, and let it stand for about 3 
minutes. Carefully blend a couple of tablespoons of soup into the 
egg and sour cream liaison, then slowly pour in the rest, stirring all 
the while. Float the mushroom slices on top of the soup and serve 
immediately. 


~e5 Sauerkraut Soup 


NO REE Ya EsViES 
(kor-hay le-vesh) 


Hungarians swear by the restorative powers of sauerkraut soup 
much as the French keep the faith in soupe a l’oignon as a wee-hours 
antidote to too much champagne. Korhely is, in fact, an archaic term 
for drunkard. But you don’t have to be tipsy to enjoy korhely leves: 
we had it for the first time one autumn evening after spending the 
day in the woods. I was looking for something to make in a hurry 
to warm us up and fill us up, and korhely leves (made with canned 
sauerkraut that time) did the trick. I would not, however, care to 
pass judgment on its other attributes, hangover cures being so sub- 
jective and culturally conditioned. 


1 pound sauerkraut, canned or fresh 
1% pound bacon 
1 small onion, finely chopped 
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3 cup tarhonya (egg barley) 
1 tablespoon flour 

I teaspoon paprika 

1, pound smoked sausage 

14 cup sour cream 


If fresh sauerkraut is used, cook it in its juice plus 2 cups of 
water for 1 hour. Canned sauerkraut may be added directly to the 
soup. Dice the bacon in 14-inch pieces, and slowly fry them until 
they start to render fat. Add the chopped onion and sauté until it 
turns translucent. Add the tarhonya and, stirring constantly, cook it 
until it swells and turns golden brown. Sprinkle with flour and pa- 
prika, and continue to sauté for 2 to 3 minutes, stirring constantly. 
Add’the sauerkraut and enough liquid to make a thick soup (about 6 
cups). Simmer for half an hour or until the sauerkraut and tarhonya 
are nearly done. Slice the sausage rather thinly (about 14 inch) and 
add it to the soup. Simmer for 10 minutes more, then let the soup 
cool somewhat. Blend about 2 tablespoons of soup into the sour 
cream, then slowly stir the sour-cream mixture into the soup. Taste 
and add more salt if needed—the soup should be very sharp and 
sour. Reheat if necessary and serve hot. 


<5 Cream of Savoy Cabbage Soup 


KELKAPOSZTA KREM LEVES 
(kel-kah-poh-sta kraym le-vesh) 


8 cups beef stock or canned beef broth and water 
I small head (about 112 pounds) Savoy cabbage 
2 tablespoons butter 

1% cup minced onions (1 small onion) 

2 heaping tablespoons flour 

Salt 

Freshly ground black pepper 

1 cup sour cream, at room temperature 

1 cup grated Swiss cheese 


Bring the stock to a boil in a large pot while cleaning and 
shredding the cabbage. Add the cabbage to the stock, bring it back 
to the simmer, and cook, uncovered, for about 12 minutes. Remove 
from the heat and make a roux as follows: Heat the butter in a 
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3-quart saucepan and sauté the onions until they are translucent. 
Sprinkle with flour and cook for 3 minutes, stirring constantly. Stir 
about 4 cups of hot soup into the roux, then pour the mixture back 
into the rest of the soup. Blend thoroughly and let the soup simmer 
for 10 more minutes. Pass it through a food mill and season it with 
salt and pepper. Let the soup cool. Stir some soup into the sour 
cream first, then slowly pour the mixture into the soup. Just before 
serving, reheat to the simmer and stir in the cheese. Serve immedi- 
ately. 


«5 Sorrel Soup 


SOSKA LEVES 
(shohsh-ka le-vesh) 


1 pound sorrel 

3 tablespoons cooking oil 

1 medium onion, sliced in thin rings 

4 cups veal or chicken stock or water or a mixture of stock and 
water 

1 teaspoon sugar 

2 teaspoons salt 

2 tablespoons butter 

2. tablespoons flour 

1, cup sour cream, at room temperature 

Piritott zsemle kocka (croutons, page 25) (optional) 


Clean the sorrel and cut the leaves into chiffonade (14-inch- 
wide shreds). Heat the oil in a heavy-bottomed 3-quart saucepan 
and sauté the onion rings until they go limp. Add the sorrel and 
cook it, stirring constantly, until it wilts. Heat the stock to boiling, 
pour it on, and add the sugar and salt. Simmer, uncovered, for 30 
minutes. In another saucepan, melt the butter, sprinkle with flour, 
and cook about 3 minutes, stirring constantly. Dilute this roux with 
1 cup of sorrel broth, gradually blend it into the rest of the soup, 
and simmer 10 minutes longer. Remove the soup from the heat and 
let it cool. Mix 2 tablespoons of soup with the sour cream, then 
slowly pour it into the soup. Correct the seasoning and bring back 
to the simmer. Garnish with croutons and serve. 
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Levesbe Valok és Koritések 


(LE-VESH-BE VA-LOHK AYSH KU-REE-TEH-SHEK) 
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ne and stews are at the very heart of Hungarian cuisine, 
and to do them justice, one should always serve them with their tra- 
ditional garnishes. The origins of some of the classic combinations 
are lost in antiquity, but, as is so often the case, it makes good sense 
to respect the lore of the kitchen. Cream of asparagus soup is too 
monotonous without the croutons; csirke paprikas without galuska 
is a shameful waste of sauce. And certain stews that are perfectly ac- 
ceptable with mashed potatoes or rice taste infinitely better with 
tarhonya or puliszka. Most of these garnishes require little extra 
effort—croutons, for example, take less than five minutes to make— 
which is justified when it enhances a dish that it may have taken a 
lot of thought and attention to prepare. 


«5 Soft Dumplings 
GALUSKA 
(gah-lish-kah) 


Of all the recipes in this book, I would say if you can’t cook 
galuska, you can’t cook Hungarian. Without galuska, csirke pap- 
rikas might as well be arroz con pollo. So, galuska is a must. De- 
spite all the mumbo jumbo surrounding it, this dumpling is quite 
simple to master (though it may take more than one try) particu- 
larly if you use a Spdtzle machine or a chestnut roaster. The follow- 
ing recipe will serve six generously; for experiments and soups, 
stick to one cup of flour/one egg proportions. 
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3 cups sifted all-purpose flour or 212 cups granular 
(instant-blending) flour 
112 teaspoons salt 


3 eggs 
2 tablespoons butter or oil 


Mix the flour and salt together in a large mixing bowl. Make a 
well, add the eggs, and beat with a wooden spoon. Add as much 
cold water as necessary (about 1/2 cup) to hold the dough together. 
Beat vigorously until the dough comes away from the sides of the 
bowl and starts to blister on the surface. Let the dough rest for at 
least 45 minutes. Turn it out on a wet breadboard and, using a 
knife or the edge of a soup spoon, cut off irregular pieces about 
1/2 inch long and the thickness of a pencil. Drop the pieces into a large 
pot of rapidly boiling water. You can also force the dough through 
a Spdatzle machine or a chestnut roaster directly into the water. 
Galuska are done seconds after they rise to the surface. Skim them 
off the top of the water with a slotted spoon or drain in a colander. 
Turn the galuska into a bowl, add the butter or oil, and serve. 


«@§ Pinched Noodles 
CSIPETKE 
(chi-pet-ke) 


Csipetke is the missing link between the noodle and the dump- 
ling, a bit of each but not quite either. It is the classic garnish for 
gulyas, gulyas leves, and hamis gulyds leves. To avoid boiling the 
soup or stew, cook the csipetke separately in water and stir it in 
just before serving. 


1 cup sifted all-purpose flour or 1 cup minus 2 tablespoons 
granular (instant-blending) flour 
1/2 teaspoon salt 


1 egg 
1 tablespoon oil 


Mix the flour and salt and add the egg. Stir to make a stiff 
dough, sprinkling on a few drops of cold water if necessary. Knead 
until smooth. Let the dough rest for at least 30 minutes. Then flatten 
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it a bit at a time between your floured palms (or roll it out ¥% inch 
thick on a floured board) and pinch off pieces slightly smaller than 
a dime. Drop them into rapidly boiling salted water and cook until 
tender, about 15 minutes. Drain and rinse the csipetke, and stir 
them directly into the stew or soup, if ready. Otherwise, turn the 
csipetke into a bowl, coat with oil, and set aside in a warm place 
until ready to use. 


«65 Farina Dumplings 
DARA GOMBOC 
(dah-rah gom-bohts) 


Dara gombéc should make anyone reconsider our cultural cus- 
tom of leaving farina for infants and invalids. These fluffy puffs are 
the perfect embellishment for homemade chicken soup or bouillon. 
The following method was devised by Margaret Simon, formerly of 
Budapest, and passed on to me by her daughter-in-law Dorothy, 
who like myself grew up in blissful ignorance of gombéc, dara and 
otherwise. Unlike the other recipes I have tried, Margaret’s method 
works well with American farina, even the so-called instant kind. 
For best all-around results, do not cook the dumplings directly in the 
soup you plan to serve: heat up a pot of stock (or canned broth di- 
luted with water) and use that instead. The following recipe makes 
about 15 small dumplings. 


1 egg 
12 teaspoon salt 


About % cup farina, “quick” or “instant” 
3 quarts stock or canned broth and water 


About 45 minutes before serving time, separate the egg, putting 
the white in a shallow soup dish with the salt. Beat the white with 
a fork until it is frothy. Quickly blend in the yolk. Slowly add the 
farina, stirring constantly with the fork until the batter is very thick. 
Use as much farina as the egg will hold. Let the dough stand until 
it gets hard, at least 10 minutes. Meanwhile, bring the cooking 
liquid to the simmer. Using a teaspoon, form almond-shaped dump- 
lings and drop them one at a time into the broth. Do not crowd the 
dumplings. When the surface of the broth is covered with them, put 
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the lid on and simmer gently for 2 minutes if “instant” farina was 
used, for 5 minutes if “quick” farina was used. Remove one dump- 
ling with a slotted spoon and taste it. It should be neither gummy 
nor hard; if it is too moist, let the others cook an extra minute or 
so. Then carefully transfer them to the soup that will be served or 
keep them in a bit of warm broth on the back of the stove. Continue 
until all the batter is used up. The dumplings should be eaten as 
soon after cooking as possible. 


63 Liver Dumplings 
MAJAS GOMBOC 
(mi-yahsh gom-bohts) 


Liver dumplings provide a splendid enrichment to a clear meat 
or chicken soup. Done properly, they are quite delicate, being noth- 
ing more than a lightly spiced liver paste poached in broth. Majas 
gombéc can be made with any kind of liver, though calves’ liver does 
seem too expensive and chicken livers have a rather strong flavor. 
Beef or pork liver might be a better choice. As with dara gombéc, 
it is advisable to cook the dumplings separately in stock and add 
them to the soup before serving. This recipe will serve six, with two 
to three dumplings each. 


¥/2 cup dry bread crumbs 

5 tablespoons milk 

2 tablespoons lard or cooking oil 

1 small onion, sliced in thin rings 

1/4 pound liver, cut in 12-inch pieces 
1% cup flour 

1 teaspoon chopped parsley 

1/4 teaspoon salt 

Pinch of dried marjoram 

Pinch of black pepper 


1 egg 
3 quarts stock or canned broth and water 


About an hour before the soup is to be served, pour the bread 
crumbs into a small bowl, moisten them with milk, and set aside. 
Heat the lard or cooking oil in a small skillet and sauté the onion 
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rings until they start to wilt. Add the pieces of liver and brown them 
quickly on all sides. Chop the liver and onions together, using a 
food chopper (medium blade), a hand chopper, or a large kitchen 
knife. Mix together the flour, parsley, salt, marjoram, and pepper, 
and blend in the chopped liver. Beat the egg until frothy and add it 
to the bread crumbs and milk, then stir that batter into the liver 
mixture. Bring the stock to a simmer. Form round dumplings with a 
wet teaspoon and drop them one at a time into the stock. When you 
have one layer of dumplings in the pot, put the lid on and simmer 
for 3 minutes. Taste one of the dumplings to see if it is done: it 
should be cooked through. If not, put the lid back on and simmer 
2 more minutes. Taste again, and when the dumplings are done, 
carefully remove them from the broth with a slotted spoon and put 
them in the soup or in a small pot of warm broth. Keep making 
dumplings until all the liver paste is used up. Serve the soup and 
dumplings as soon after cooking as possible. 


«5 Croutons 


PERRET ORTZSEMLE KOCKA 
(pi-ree-tot zhem-le kohts-kah) 


There can be no doubt that fresh-made croutons raise certain 
soups (cream of asparagus, for one) to another power. As a garnish, 
they are so quick and easy to prepare that they really ought to be at 
every cook’s fingertips. In Hungary, croutons are made from zsemle, 
a hard roll that resembles a good American club roll. But they can 
just as well be made from ordinary white bread that has been left 
out overnight or dried for 20 minutes in a warm oven. Allowing 
3 slices of dry bread for six servings, trim off the crusts and cut 
the bread into 42-inch cubes. Melt 42 cup (1 stick) of butter in a 
skillet. As soon as it stops foaming, drop the bread cubes in and fry 
them quickly on all sides, being careful not to let the butter burn. 
Drain the cubes on paper toweling and set them aside until ready 
to use. 
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<5 Potato Dumplings 


KRUMPLIS GOMBOC 
(krump-lish gom-bohts) 


Fear of failure kept me from making potato dumplings for 
many years. When I finally decided to take the plunge, I called on 
my Aunt Loretta, whose dumplings are legendary. Her directions 
started with the comment “Take nine potatoes for six people: once 
they taste the dumplings they want more.” As for how much flour 
to use, she said, “Just enough, you know.” In fact, the amount of 
flour depends on how moist the potatoes are, and there is no way to 
measure it exactly—it varies from one time to the other. Using bread 
crumbs in the dough is her innovation, and it does seem to make the 
dumplings a lot lighter than those made with flour alone. There is 
undoubtedly more to it than that, so in this recipe I have tried to be 
as precise as possible about the quantities and techniques to use to 
produce light, fluffy dumplings that, as my dear aunt said, always 
taste like more. 


2 to 242 pounds (9 medium) potatoes 

3/4 cup butter (11 sticks), at room temperature 

Salt 

Pinch of nutmeg or pepper 

2 eggs 

3 cups sifted all-purpose flour (or 2 cups flour and 1 cup dry 
bread crumbs) 

1 cup dry bread crumbs 


The night before serving, cook the potatoes in their jackets in 
salted water until done (when they can be pierced easily with the point 
of a paring knife). Drain, and as soon as potatoes are cool enough to 
handle, peel them and force them through a ricer. Spread the riced 
potatoes out on a cookie sheet and let them stand uncovered over- 
night, to dry them out. When you are ready to make the dumplings, 
transfer the riced potatoes to a large bowl (there will be about 4 to 
5 cups, loosely packed). Beat in 4/2 cup (1 stick) of butter, 114 tea- 
spoons of salt, and the nutmeg or pepper. Then blend in the eggs. 
Using your hands, work in 2 cups of flour (or 1 cup of flour and 1 
cup of bread crumbs), and as much of the other cup of flour as 
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needed to make a dough that can be handled: it should be quite 
sticky but able to hold its shape. Start forming dumplings with your 
floured hands. Roll each dumpling in additional flour after shaping 
it. (You should have 18 to 20 dumplings 2 inches in diameter, 24 or 
more dumplings 11 inches in diameter.) Just before serving, drop 
them one at a time into plenty of boiling salted water. Do not 
crowd them in the pot. After a minute or so, give the dumplings a 
jog with a wooden spoon to keep them from sticking to the bottom. 
Let them cook gently for 5 minutes, uncovered, after they rise to 
the surface. Taste one: it will be firm and not gummy in the middle 
when done. Do not overcook. While boiling the dumplings, quickly 
brown 1 cup of dry bread crumbs in % cup (¥2 stick) of butter. As 
the dumplings are ready, lift them carefully out of the water with 
a slotted spoon, roll them in the browned bread crumbs, and keep 
them warm until all are done. Serve immediately. 


Potato Dumplings with Croutons 
ZSEMLE GOMBOC 
(zhem-le gom-bohts) 


Many Hungarians cannot abide potato dumplings without crou- 
tons, and they have a point. The sweet, crunchy taste of the fried 
bread cubes nicely offsets the smooth, bland texture of the dump- 
lings. Zsemle gombdéc are particularly good with meat prepared like 
game (vadas hus and birkahus vadasan, for example). To transform 
krumplis gombéc into zsemle gombdéc, make croutons (piritott 
zsemle kocka, page 25) from 3 slices of white bread, and fold them 
into the dough just before forming the balls; then continue with the 
recipe. 


~e5 Egg Barley 
TARHONYA 


(tahr-hohn-yah) 


Tarhonya is one of the few ancient foods that have survived 
intact: it was a staple of the nomads and it is a staple in the modern 
kitchen. In my mother-in-law’s day, a year’s supply of tarhonya was 
prepared each August to see the Derecskeys through the winter. 
Huge quantities of egg-and-flour dough were mixed, sieved, and set 
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out to dry in the late-summer sun. Then the tarhonya was put in 
white cloth sacks and stored in the pantry. Nowadays that kind of 
industry hardly seems necessary: the packaged kind of tarhonya is 
good and widely available. It is known as egg barley in English, and 
it is distributed by several noodle manufacturers. It has all the vir- 
tues the nomadic people appreciated: it is nourishing, economical 
(3¢ per serving at the time of writing), compact—a one-pound box, 
which serves 16 persons quite amply, takes up the room of a thick 
paperback book—and it lasts forever. Tarhonya can be boiled in 
salted water, but it tastes far better when braised like pilaf rice. It 
is the traditional garnish for a number of stews, and is an unusual 
and particularly apt side dish to serve with roast beef or steak. The 
following recipe will serve six people. 


I small onion, finely chopped 

2 tablespoons butter or cooking oil 

1 cup packaged tarhonya 

2 cups beef or chicken stock or water 
I teaspoon salt 


Use a small saucepan with a tight-fitting lid, and sauté the 
onion in the butter or oil until transparent. Add the tarhonya and 
cook, stirring constantly, until all the pieces are coated with fat and 
start to lose their opaque look. Add the stock or water and salt, stir, 
and bring to the boil. Reduce the heat and cover tightly. Simmer for 
a total of 25 to 30 minutes, checking after 15 minutes to add more 
liquid if necessary. When done, the tarhonya should be neither hard 
nor soggy but fluffy like rice. 


«@5 Yellow Corn Meal Mush 
PULISZKA 
(pu-lees-kah) 


Over the years, Hungarians from Transylvania have acquired 
a liking for mammaliga, the Rumanian national dish. It is, quite 
simply, yellow corn meal mush. Hungarians call it puliszka, and 
their enjoyment of it is something of a cultural secret vice. Among 
themselves, Transylvanians often eat puliszka, both as a side dish 
and in typically Hungarian adaptations like turés puliszka (baked 
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with cheese). They would probably not, however, admit to such low 
cravings when in mixed company with Hungarians from the plains 
or from Budapest, many of whom regard corn as food for pigs. But 
they are mistaken: puliszka is the ideal accompaniment to certain 
stews, notably erdélyi tokany, the Transylvanian beef stew with 
bacon, whose smoky flavor is enhanced by the sweet rich taste of 
corn. (Be sure to use coarse stone-ground yellow corn meal, which 
can be found in health-food shops and some grocery stores.) 


I cup stone-ground yellow corn meal 
1 teaspoon salt 
2. tablespoons butter 


Stir corn meal into 1 cup of cold water. Bring 3 cups of water 
to a boil in a heavy-bottomed 2-quart saucepan, and add salt. Gradu- 
ally pour corn meal mixture into boiling water, stirring constantly 
until it starts to bubble. Cover partially and simmer 8 to 10 minutes, 
stirring occasionally. Add more salt if necessary: mush tends to 
taste very flat if undersalted. Beat in butter and serve. 
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Snacks and Luncheon Dishes 
Eléételek és Egytalak 


(E-LU-AY-TE-LEK AYSH EDGE-TAH-LAK) 


rc 


‘pe of the primacy of soup in the Hungarian menu, ap- 
petizers are not considered as important as they are elsewhere. The 
snack, however, is a different story. It might be just a few slices of 
salami and kolbasz and double-smoked bacon with a bit of bread; it 
might be a couple of stuffed kohlrabies (p. 171) or cabbage rolls 
(p. 149). For the tizérai (the midmorning break) and the ritual glass 
of wine that is the cement of social relationships, a bite of something 
good to eat is essential. Traditionally, in fact, cafés used to serve hot 
kis p6rkélt (a small helping of porkolt) and szalontiidé (sour lungs) 
on Sunday mornings when the men of the town met to pass the time 
between church and Sunday dinner over a glass of wine or beer or 
barack (apricot brandy). Some of these dishes might be elaborated 
upon to make a light lunch or supper, and many other favorites ap- 
pear elsewhere in this book: kocsonya (jellied pork, p. 83), tojasos 
borju velé (brains with eggs, p. 99), krumpli paprikas (potato stew, 
p. 175), and lecsd with sausages (p. 168). None are exactly con- 
venience foods; neither are the dishes that follow. But there are 
times when cold cuts or hamburgers or hot dogs are no longer ap- 
preciated or appropriate, and for those moments a bit of Hungarian 
wizardry is a welcome gift. 


<@5 Cabbage Dumplings 
KAPOSZTAS GOMBOC 
(kah-poh-stahsh gom-bohts) 


Of all the experiments for this book, only kaposztas gombéc 
made me feel like Madame Curie. The kitchen was like a laboratory 
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for days, but I finally got what I was after. Here is a first-rate dish 
that will win a lot of acclaim, if not the Nobel prize. 


1 small head (1 to 112 pounds) cabbage 

Salt 

2 tablespoons butter 

2 cups sifted all-purpose flour 

1 egg 

2 tablespoons lard or cooking oil 

1 tablespoon sugar 

Pinch of freshly ground black pepper 

1 cup (about 2 ounces) grated Swiss cheese 


Grate the cabbage, put it in a large glass bowl, sprinkle it with 
salt, and set it aside for about half an hour. Cut the butter into the 
flour, and add 1 teaspoon of salt, the egg, and enough water to make 
a soft dough. Roll it out about ¥2 inch thick on a well-floured board. 
Heat the lard or oil in a heavy-bottomed skillet and brown the sugar 
in it, then squeeze out the cabbage and add that. Cook, stirring fre- 
quently, until brown (about 25 to 30 minutes). Let it cool for 5 min- 
utes, then spread it on the dough, grind some black pepper over it, 
and roll up the dough like a jelly roll, starting on the long side. With 
the side of your floured hand, cut the roll into 2-inch pieces and roll 
them into balls. Set them on a floured board. Then drop the dump- 
lings one at a time into plenty of boiling salted water. Do not crowd 
the pot. Give them a jog so they do not stick to the bottom. The 
dumplings are done 3 to 4 minutes after they rise to the top. Taste 
one to be sure: it should be moist but not gummy in the middle. Re- 
move the dumplings with a slotted spoon, roll them in grated cheese, 
and place them in a baking dish. When all are done, put the dish 
under the broiler to brown the top. Serve very hot. 


NOODLE DIS AES 
LASKAK 
(lahsh-kahk) 


No matter where they come from or where they’ve ended up, 
Hungarians of all ages love noodles. Given a good kaposztas kocka 
or turds metélt, a Hungarian far from home will surely kiss the 
cook’s hand, for these are the dishes that mother used to make. They 
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are seldom found on restaurant menus or served at dinner parties. 
Indeed, they seem to taste better at the kitchen table—but this may 
be an illusion. Here my own conversion to Hungarian cooking is 
complete. I find myself falling back on these dishes over and over 
again: for supper alone with the children, for lunch on a cold, wet 
day, and so on. And, I am certain, when my sons grow up, they too 
will kiss the cook who has the imagination to serve them turds 
metelt rather than sirloin steak. 


«5 Noodles with Cabbage 
KAPOSZTAS KOCKA 
(kah-poh-stahsh kohts-kah) 


1 medium (about 2 pounds) cabbage 

1 teaspoon salt 

1 tablespoon sugar 

3 tablespoons cooking oil or lard 

1 cup minced onions 

Pinch of freshly ground black pepper 

12 ounces egg noodles, preferably 1-inch squares (if not 
available, break up 1-inch-wide noodles) 


Core and wash the cabbage, then shred it or grate it, using the 
large hole of the grater. You should have about 6 cups. Sprinkle 
with salt and let it stand about 30 minutes. Squeeze dry. Using a 
9- or 10-inch frying pan, brown the sugar in oil or lard. Add the 
onions and cook until they start to wilt. Stir in the cabbage and 
sauté it, turning frequently, until it is tender (about 25 minutes). 
Season with black pepper. Scrape the cabbage, onions, and pan 
juices into a large bowl. Meanwhile, cook noodles according to pack- 
age directions. Drain and rinse the noodles and quickly toss them 
with the cabbage. Serve immediately. 


«e5 Noodles with Ham 


SONKAS KOCKA 
(shohn-kahsh kohts-kah) 


4 ounces (about 1 cup) cooked ham (leftover ham or smoked 
shoulder is ideal, but delicatessen boiled ham may also be 


used) 
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1 egg yolk 

3/4 cup sour cream 

Pinch of freshly ground black pepper 

12 ounces egg noodles, preferably 4/2-inch squares (if not 
available, use 1/2-inch-wide noodles) 

2 tablespoons butter 


Chop the cooked ham, using the coarse blade of the food 
grinder. Stir in the egg yolk and the sour cream. Season to taste with 
black pepper. Just before serving, cook the egg noodles according to 
package directions. Drain and rinse the noodles and mix thoroughly 
with the ham. Melt the butter in a 10-inch skillet, pour in the ham 
and noodles, and heat through, about 3 minutes, turning all the 
while. Transfer to a big bowl and serve immediately. 


<e5 Noodles with Potatoes 


GRANATOS KOCKA 
(grah-nah-tohsh kohts-kah) 


About 2 pounds (7 or 8 medium) new potatoes 

3 tablespoons cooking oil 

2 small onions, finely chopped 

I teaspoon paprika 

1 teaspoon salt 

8 ounces egg noodles, preferably 1-inch squares (or break up 
wide noodles) 


Scrub the potatoes and boil them in their jackets until done. 
Drain them and let them cool thoroughly (this may be done the day 
before). About half an hour before serving, peel and dice the pota- 
toes and set them aside. Heat the oil in a 10-inch heavy skillet and 
sauté the onions until transparent. Stir in the paprika and salt. Add 
the potatoes, and cook until golden brown, turning often. Prepare 
noodles according to package directions. Scrape the potatoes, onions, 
and fat into a large serving bowl. Add the cooked, drained noodles, 
toss, and serve. 


NOODLES WITH POT CHEESE 


«65 Noodles with Pot Cheese 
TOROS METELT 
(tu-rohsh me-taylt) 


12 ounces egg noodles, preferably in 1-inch squares (or break 
up wide noodles) 

1/4 pound smoked slab bacon, cut in 14-inch cubes, or about 
¥ cup diced thick-sliced breakfast bacon 

1 cup sour cream, at room temperature 

3 tablespoons buttermilk 

8 ounces pot cheese or creamed small-curd cottage cheese, at 

room temperature 
Pinch of freshly ground black pepper 
2. tablespoons chopped fresh dill (optional) 


Cook the noodles according to package directions. Meanwhile 
fry the bacon until tender. Scrape the bacon and the fat from the 
pan into a large serving bowl. Add the hot noodles and mix thor- 
oughly. Thin the sour cream with the buttermilk and fold it into the 
noodles, turning until all the noodles are coated. Gradually mix in 
the cheese until it breaks up into small lumps. Season with black 
pepper, sprinkle with dill, and serve immediately. 


«eS Palacsinta 
PALACSINTAK 
(pah-lah-chin-tahk) 


Stuffed baked palacsinta, a tossed green salad, and a bottle of 
wine—can there be a more elegant lunch? Once you have the knack 
of making the palacsinta, a thin pancake, it is even easy on the cook. 
They can be made the night before, stuffed in the morning, and 
put into the oven while the guests are having drinks. Out of a vast 
range of fillings, I would recommend four that are both delicious 
and typically Hungarian: pot cheese, brains, porkélt, and ham. The 
palacsinta should be stuffed and rolled with the cheese and brain 
fillings, and layered with the ham. The porkdlt filling can be used 
either way. 

The following recipe will make at least 20 palacsinta 64/2 inches 
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in diameter. The batter will keep for three days in the refrigerator; 
after that it is likely to sour. Always shake it or stir well before 
using it, and add the soda water at the last minute. Taste the first 
palacsinta: if it is too thick, add more soda water to the batter; it 
may also need a pinch more salt. The second palacsinta will also 
have to be discarded, since it will get soggy lying on the bottom of 
the pile. It is best to make palacsinta in a special palacsinta or 
French crépe pan, which is easy to handle because it is the right 
size and shape. Once you have the pan, just wipe it clean with paper 
towels after making palacsinta and do not use it for anything else. 
Cooking palacsinta one at a time can be rather tedious and time- 
consuming at first, but it has to be done that way. Once you have 
the knack, though, it goes fast, and eventually you should be able 
to work with two pans simultaneously. 


Palacsinta Batter 


PA ACSINT AD DES Z 1A 
(pah-lah-chin-ta tay-sta) 


3 cups sifted all-purpose flour 
1144 teaspoons salt 

6 eggs 

142 cups milk 

6 tablespoons melted butter 
About 1% cups soda water 

3 tablespoons cooking oil 


Mix the flour and salt together in a big bowl. Work in the eggs, 
one at a time, then very gradually add the milk, beating well as you 
go along. Beat in the melted butter and strain the batter to remove 
any large lumps. Cover and refrigerate for at least 2 hours or over- 
night. Just before using, shake or stir the batter and pour in as much 
soda water as needed to make a thin batter, the consistency of light 
cream. Make each palacsinta separately: heat a 62-inch crépe pan 
or a small frying pan with sloping sides until very hot, then brush 
with cooking oil. When it starts to smoke, remove from the heat 
and pour 2 to 3 tablespoons of batter into the pan (work with a 
ladle the right size, if possible). Quickly turn the pan around so 
the batter flows to the sides, thinly coating the entire bottom. A 
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palacsinta is supposed to be very thin, as thin as it can be without 
getting lacy. Pour any excess batter back into the bowl. Put the pan 
back on the heat for about a minute, then give it a couple of good 
jerks to loosen the palacsinta, then flip it if you can or turn it over 
by hand, using a spatula to lift it up out of the pan first. Cook 
briefly on the second side and slide it into a warm dish or pie plate. 
Continue making palacsinta until you have at least three per person. 
Keep the palacsinta warm on the back of the stove or in the warming 
oven, or make them several hours in advance and warm them up 
later. 

The palacsinta batter may also be made in a blender: put the 
milk, eggs, salt, flour and melted butter in the jar, in that order. 
Blend at top speed for about 1 minute, then scrape down the sides 
of the jar and blend another few seconds. Cover and refrigerate for 
2 hours or overnight; just before making the palacsinta, shake or 
stir the batter and add the soda water. 


Pot Cheese Filling for Palacsinta 
eR O Sik ©. luerko bk 
(ti-rohsh tul-te-layk) 


1 pound pot cheese 

3 eggs 

1 teaspoon salt 

2 tablespoons chopped fresh dill 
3/4 cup sour cream 

3 tablespoons buttermilk 


Lightly butter several shallow oblong or oval baking dishes (as 
many as you need to hold all the palacsinta rolls in one layer). 
Strain the cheese and force it through a ricer. Beat it well with the 
eggs and salt, and stir in the chopped dill. Spread some of the filling 
on each palacsinta (page 37) and roll it up and place it in a baking 
dish. Thin the sour cream with the buttermilk and spread it on 
the palacsinta rolls. A half-hour before serving, place the baking 
dishes in a preheated 325° oven and bake for 20 minutes. Serve im- 
mediately. 
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Brains Filling for Palacsinta 


VELOS TOLEELEK 
(ve-lush tul-te-layk) 


Calves’ brains make an excellent filling for palacsinta. Prepare 
them as for tojasos borji veld (page 99), let the filling cool, and 
spread some of it on each palacsinta (page 37). Roll it up and place 
it in a lightly greased oblong or oval baking dish. About 20 minutes 
before serving, place in a preheated 350° oven and bake for 15 min- 
utes. Serve immediately. 


Meat Filling for Palacsinta 
HUSOS TOLTELEK 
(hi-shohsh tul-te-layk) 


For a spicy meat filling, make a borju or sertés pdrkélt with 1 
pound of veal (page 90) or lean pork (page 72), or use leftover 
porkolt. Take the meat out of the sauce and chop it in a meat 
grinder. Stir 1 cup of sour cream into the meat and as much sauce 
as needed to make a thick mush. Spread each palacsinta (page 37) 
with filling, roll it up, and place it in a lightly greased baking dish. 
Or, make a rakott palacsinta: lightly grease a round baking dish 
about 9 inches in diameter with high sides, and place a palacsinta 
in the bottom. Spread it with meat filling, cover with another 
palacsinta, and continue alternating filling and palacsinta until you 
reach the top. End with a palacsinta and cover it with a bit of sauce. 
In either case, about half an hour before serving, place the dish in a 
preheated 350° oven and cook for 20 to 25 minutes. Reheat the 
remaining pOrkolt sauce. Cut the rakott palacsinta into wedges like a 
cake. Spoon some sauce over each serving. 


Layered Palacsinta with Ham 


SONKAS RAKOTT PALACSINTA 
(shohn-kahsh rah-kot pah-lah-chin-ta) 


1 pound (about 2 cups) cooked ham 
2 cups sour cream 
¥2 cup buttermilk 


2 eggs 
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Freshly ground black pepper 
Butter 


Chop the ham in a food grinder and thin the sour cream with 
the buttermilk. Beat the eggs and 1 cup of the sour cream into the 
ham and season to taste with black pepper. Lightly grease a 9-inch 
round baking dish with high sides and place a palacsinta (page 37) 
in the bottom. Spread some ham filling on it and cover with another 
palacsinta. Continue making layers of ham and palacsinta until you 
reach the top, ending with a palacsinta. Dot it with butter and set 
aside until ready to bake. About 40 minutes before serving, pour 
on the rest of the sour cream and place in a preheated 350° oven to 
bake for 30 minutes. Serve immediately, cut in wedges like a cake. 
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Js ungary is a landlocked country, but fresh fish from its 
lakes and streams is served everywhere. Of these, the most famous 
is fogas, a delicately flavored pike-perch from Lake Balaton in the 
western part of the country, the only place in the world where it 
lives. When our oldest son was just a year old, we took him to 
Budapest to show him off to his grandparents. We stayed at the 
Szabadsag, a downtown hotel, and it was not easy to feed him until 
we thought of fish. So every day we would call room service and 
order a fogas for him and me to share: it came with fried potatoes 
and several side dishes of cold fresh vegetables (pickled beets, cole 
slaw, that sort of thing). I felt virtuous for having one healthy, low- 
cholesterol meal a day; he feasted like the crown prince. 

As any fish lover knows, there are basically five ways to cook 
fish. It can be poached, grilled, sautéed, baked whole or in fillets, 
and it can be made into soup. Hungarians use all methods, and it is 
possible to build a Hungarian meal around fish by starting with a 
good soup, adding a salad, and serving a Hungarian dessert. There 
are excellent white wines from the Balaton region that are perfect 
with any kind of fish-Badacsonyi Kéknyeli and Badacsonyi Sziirke 
Barat—as is the lovely and dry Leanyka. 

Directions for poaching, grilling, and sautéing fish follow. In 
addition, I have picked three uniquely Hungarian recipes for baked 
fish fillets in sauce. And anyone who likes fish soup must try 
halaszlé: it tastes best on the banks of the Tisza, but a creditable 
imitation can be made with fresh carp. 
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To poach fish, simmer it for about 10 minutes in fish stock or 
salted water to which a small sliced onion and a couple of parsley 
stems have been added. 

To grill fish, brush it with a mixture of cooking oil, pepper, 
salt, and paprika and broil it an inch from the flame for about 5 to 
7 minutes on each side or until it turns a golden brown. 

To sauté fish, salt and pepper it and dip it in flour to which 42 
teaspoon of paprika has been added. Brown it in hot oil or butter 
and oil, cooking it 4 to 5 minutes on each side. 

Baked fish fillet dishes can be made with any fresh-water fish. 
A good choice, if there is a fishmonger in the vicinity, would be yel- 
low pike. It approximates the flavor of European sweet-water fish, 
and it is not prohibitively expensive. Nowadays, when buying fish, 
one is pretty much at the mercy of the person who is selling it, so 
it is important first of all to find a reliable fish store, then to have 
some idea of how a really fresh whole fish should look. The outward 
signs of freshness are a clear eye, shiny skin, and firm flesh. Always 
buy whole fish when possible, allowing one pound of fish per per- 
son (or ¥2 pound of fillets per person). If the recipe calls for fillets, 
have the fish filleted and be sure to take the head, tails, and bones 
home for stock. 

To make a stock, wash the bones, heads, and tails and place 
them in a large enameled or stainless steel pot. Add one small onion, 
thinly sliced, 4 or 5 parsley stems, a teaspoon of salt, and enough 
water to cover. Simmer, uncovered, for at least 30 minutes. Strain 
before using. 


«e5 Fish Fillets in Green Pepper and Tomato Sauce 


BADACSONYI FOGAS 
(bah-da-chohn-yee foh-gahsh) 


6 pounds whole fresh-water fish 

1 cup white wine (optional) 

4 tablespoons cooking oil 

4 medium tomatoes, canned or fresh (about 1 pound of fresh 
tomatoes) 

1 medium green pepper 

1 small onion, finely chopped 

1 tablespoon chopped parsley 
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2 tablespoons flour 
1 teaspoon paprika 
Boiled potatoes 


Have the fish cleaned and filleted, and make a stock (page 46) 
with the fish heads, tails, and bones, adding 42 cup of white wine, 
if desired. Wash and dry the fish fillets, salt them, and place them 
in an oiled baking dish. If the tomatoes are fresh, scald them to peel 
them (canned tomatoes are already peeled). Quarter and seed them 
and set them aside (you should have about 112 cups). Core and seed 
the green pepper and cut it into 1/2-inch strips. Heat the rest of the 
oil and sauté the chopped onion until it starts to wilt. Add the pars- 
ley, tomatoes, and green peppers, sauté for 2 to 3 minutes, then 
sprinkle with flour. Cook another 2 or 3 minutes until the flour 
starts to brown. Stir in the paprika. Pour in 242 cups of strained 
fish stock, blend thoroughly, and let simmer for 10 minutes. Dilute 
with more fish stock if necessary, correct the seasoning, and pour 
over the fish fillets. Cover with a piece of aluminum foil, place in a 
preheated 350° oven, and bake 10 minutes. Serve hot with plain 
boiled potatoes. 


«5 Fish Fillets in Paprika and Sour Cream Sauce 
PONTY PAPRIKAS 
(pont-y pah-pree-kahsh) 


6 pounds whole fresh-water fish 

Salt 

3 tablespoons cooking oil 

1 small onion, finely chopped 

I teaspoon paprika 

1/4 cup sour cream, at room temperature 
Galuska (dumplings, page 21) 


Have the fish cleaned and filleted, and make a stock (page 46) 
with the fish heads, tails, and bones. Wash and dry the fillets, salt 
them lightly, and place them in a lightly oiled baking dish. Sauté the 
chopped onion in the rest of the oil. Stir in 1 teaspoon paprika and 
1 cup of fish stock. Simmer for 10 minutes, then take the pan off 
the heat and let it cool to lukewarm. Blend some of the paprika 
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sauce into the sour cream, then slowly pour that mixture back into 
the sauce. Taste for seasoning and consistency: if necessary, dilute 
the sauce with more fish stock or water. Pour the sour-cream sauce 
over the fillets, cover with a lid or piece of aluminum foil, and bake 
for 20 minutes in a 300° oven. Serve with galuska. 


«5 Fish Fillets with Mushrooms in Sour Cream Sauce 


BETYAR FOGAS 
(bet-yahr foh-gahsh) 


6 pounds of whole yellow pike or other fresh-water fish 
Salt 

3 tablespoons butter 

1 pound mushrooms 

2 tablespoons cooking oil 

1 small onion, finely chopped 

1 teaspoon paprika 

1/2 cup sour cream, at room temperature 

Boiled potatoes or rice 


Have the fish cleaned and filleted, and make a stock (page 46) 
with the fish heads, tails, and bones. Wash and dry the fillets, salt 
them lightly, and place them in a buttered baking dish. Clean the 
mushrooms and slice them %4 inch thick. Heat the rest of the butter 
with the oil, and sauté the chopped onion until the pieces turn trans- 
parent. Add the mushrooms and sauté until golden brown. Sprinkle 
with paprika. Stir in 1 cup of fish stock and simmer for 10 minutes. 
Take the pan off the heat and let it cool to lukewarm. Pour some fish 
sauce into the sour cream, mix thoroughly, then slowly pour the 
mixture back into the sauce. Taste for seasoning and consistency: if 
the sauce is too thick, dilute it with fish stock. Pour the sour-cream 
sauce over the fish fillets, cover the dish with a lid or piece of alumi- 
num foil, and bake in a 300° oven for 20 minutes. Serve with plain 
boiled potatoes or with white rice. 
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«5 Fisherman’s Soup 
HALASZLE 
(ha-lahs-lay) 


I had my first halaszlé in a restaurant garden just a stone’s 
throw from the River Tisza. I can still see that soup and taste it in 
my mouth: delicate pieces of fish swimming in a rich, sharp paprika 
sauce. It was served only with bread, and we ordered a bottle of 
white wine, which we drank with great pleasure. I have tried many 
times since then to duplicate that halaszlé. I knew that it ought to be 
made with at least three different kinds of fish, one for strength, one 
for flavor, and one for delicacy, but it was impossible to find the 
right combination. For one thing, the same kinds of fish are not to 
be had in the United States, and what is available has not been 
freshly caught. The Hungarian cooks I consulted advised me to use 
carp instead, a fish whose bones make an excellent soup and whose 
meat is firm but subtle in taste. They were right. For homemade 
halaszlé, you will need a carp about 6 pounds in size. Ask the fish- 
man to bone it and cut it into chunks, and be sure he gives you the 
head and bones to use for stock. Buy some additional roe if you 
like it. 


1 fresh carp, about 6 pounds, boned and cut in chunks 
Salt 

1 medium purple (Bermuda) onion, thinly sliced 

Carp head and bones 

1 tablespoon paprika 

1 medium green pepper, cut in 14-inch rings 

1 small hot pepper (if unavailable, use Tabasco sauce) 
3 small peeled tomatoes, cored and quartered 

Carp roe or milt (optional) 


Put the pieces of fish in a large pot and salt them. Set it aside. 
Spread the onion slices in the bottom of a saucepan large enough to 
hold the head and bones comfortably. Place them on top of the 
onion slices and pour on enough water to cover. Sprinkle with pa- 
prika and slowly bring to the simmer. Cover partially and simmer 
for 30 to 40 minutes. Strain the broth into the pot containing the 
fish chunks, and add the green pepper rings, the hot pepper (or 
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Tabasco to taste), and the tomatoes. Simmer, uncovered, for 15 min- 
utes. Shake the pot gently from time to time, but do not stir the 
soup. Test a piece of fish: if it flakes easily when poked with a fork, 
it is done. If not, cook another 5 minutes. When it is done, take the 
pot off the heat and let it stand at least 5 minutes to settle the soup. 
If roe or milt is to be added, put it in the pot after the fish has 
cooked for 10 minutes. 
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An east European friend of mine married to an American tells 
the following story. Soon after she came to this country, she invited 
her in-laws to dinner. Naturally, she prepared the ultimate meal, 
focused on a magnificent roast chicken. No one uttered a word of 
praise, because chicken was too ordinary for them. After they left, 
she sat in the kitchen and wept. It took a while for her to figure it 
out, but now she knows: when she wants to impress her guests, she 
serves a peasant stew—that they do appreciate. Indeed, chicken is 
still a special-occasion dish in eastern Europe. In the West, however, 
factory farms and fast freezing techniques have made chicken both 
cheap and plentiful, and everyone seems to be looking for new ways 
to prepare it. The Hungarians have a deft hand with chicken dishes: 
the sauce may be rich and well seasoned, but the delicacy of the 
meat is never overpowered. When you make these dishes, avoid 
frozen chicken. Always use fresh-killed chicken, the 21/2- to 3-pound 
size for fricassees and breaded chicken and the 5- to 6-pound size for 
roast chicken. 


<e§ Chicken Paprikash 
CSIRKE PAPRIKAS 
(cheer-ke pah-pree-kahsh) 


The perfect chicken paprikash can be very elusive indeed. I 
speak from experience. My own search lasted many years as the best 
Hungarian cooks the world over told me the only way to make it— 
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no two methods ever the same, of course. My quest ended finally in 
Gundel’s restaurant at the zoo in Budapest. There before me lay the 
ultimate Hungarian chicken dish, pieces of golden chicken in a rose- 
colored sauce, delicately spiced and thickened with just the right 
amount of sour cream. A bowl of galuska, also just right, and a gen- 
erous helping of cucumber salad, the cucumber sliced paper thin, 
came with it. Here was an achievement worth duplicating! 

When it comes to csirke paprikas, I definitely favor spreading 
the wealth: everyone should know how to make this fabulous dish. 
It can be the focal point of any kind of meal, from the familial to 
the very festive, and you will never tire of it. Csirke paprikas must 
be accompanied by galuska and cucumber salad (page 193). It should 
be served with just a simple appetizer or clear soup before and a 
light dessert after the main course. A dry white wine goes best; a 
Badacsonyi Kéknyelti will make the meal an occasion. 


2 small (21/2-pound) chickens, each cut in 8 pieces 

Salt 

About 1 cup chicken fat or cooking oil 

1 large onion, chopped fine 

2 teaspoons paprika 

1 medium green pepper, cored and cut in 42-inch strips 
3 small peeled tomatoes, preferably canned 

1 cup sour cream, at room temperature 

Galuska (dumplings, page 21) 


Wash and dry the chicken pieces. Save the livers for another 
dish, but make a stock with the backs, necks, wing tips, gizzards, 
and hearts. (Place them, plus 1/2 teaspoon of salt, in a small saucepan 
and cover with cold water. Gently bring to a simmer, partially cov- 
ered, and cook slowly for 1 hour.) Heat the chicken fat or oil in a 
heavy-bottomed frying pan and sauté the onion until the pieces turn 
translucent. Add the chicken pieces, a few at a time, and sauté 
briefly until yellow on all sides. Do not brown the chicken or cook 
it long enough for the surface to get hard. As the pieces are done, 
put them in a side dish and keep them warm. When all are done, 
pour 42 cup of chicken stock into the frying pan, scrape up any 
bits sticking to pan, and stir in 1 teaspoon of salt and the paprika. 
Arrange the chicken pieces in a deep, heavy-bottomed pot large 
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enough to hold them all: place the breasts and thighs on the bottom, 
the legs and wings on top. Pour on the sauce from the frying pan 
and as much chicken stock as necessary to bring the cooking liquid 
to the halfway mark. Lay the green pepper strips and tomatoes on 
top of the chicken, cover, and simmer 15 minutes. Rearrange the 
pieces of chicken, put the cover back on, and simmer another 15 
minutes, or until the chicken is cooked through. (It is done when 
the breast can be pierced easily with a table fork.) Remove from the 
heat and let cool. Skim off most—but not all—of the grease. Mix 
2 tablespoons of chicken sauce into the sour cream and very slowly 
pour the mixture back into the sauce. Taste for seasoning. Just be- 
fore serving, bring the csirke paprikas back to the simmer and cook 
on very low heat for 2 or 3 minutes. To serve csirke paprikas, give 
each person a piece of chicken, dark or light meat, with a generous 
helping of galuska, and spoon a bit of sauce over both. Pass the 
rest of the sauce. 


«@5 Chicken Fricassee with Mushrooms 


CSODA CSIRKE 
(choh-duh cheer-ke) 


The literal translation of csoda csirke is ““miracle chicken,” and 
this is, in fact, a marvelous fricassee. But though it is very rich 
and savory, it is not overwhelming. My own idea of an elegant meal 
starts with a clear soup, then the csoda csirke with white rice, fol- 
lowed by a salad of Boston or Bibb lettuce, and fresh strawberries or 
melon for dessert. A white Badacsonyi Sziirke Barat would be an 
excellent wine to accompany the meal. 


2 small (about 21/-pound) chickens, each cut in 8 serving pieces 

Salt 

12 tablespoons (142 sticks) butter 

2 tablespoons cooking oil 

Pepper 

Sifted or granular (instant-blending) flour in a shaker 

2 tablespoons minced shallots or scallions, or 1 small onion, 
finely chopped 

1 pound mushrooms, sliced 

11 tablespoons chopped parsley 
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About 1 cup sour cream, at room temperature 
White cooked rice 


Wash and dry the chicken pieces. Save the liver, but make a 
stock with the necks, backs, wing tips, hearts, and gizzards. (Put 
them in a small saucepan, add 1 teaspoon salt, cover with cold water, 
and gently simmer for an hour. Strain and set aside.) Heat 1/2 cup 
(1 stick) of butter plus 2 tablespoons of cooking oil in a large, 
heavy-bottomed skillet. Sauté the pieces of chicken, a few at a time 
without crowding, until they turn yellow on all sides. Put all the 
pieces back in the pan, cover, and cook at very low heat for 10 min- 
utes, turning once. Sprinkle with salt, pepper, and flour, roll each 
piece in the pan fat, cover, and cook 5 minutes, turning once (the 
flour will start to brown). Remove the chicken to a side dish. Pour 
1, cup of stock into the pan and scrape up any bits stuck to the 
bottom. Arrange the chicken in a large, heavy-bottomed casserole, 
breasts and thighs on the bottom, legs and wings on top. Pour on 
142 cups of chicken stock, cover, and simmer 25 to 30 minutes or 
until done. (The chicken is done when a breast can be pierced easily 
with a table fork.) Meanwhile, sauté the shallots or onions in the 
remaining 4 tablespoons of butter until they wilt. Add the mush- 
rooms and brown them lightly. Stir in the parsley and cook 1 min- 
ute. After the chicken has been simmering about 15 minutes, scrape 
the mushrooms, with all the onions, parsley, pan fat, and juices, into 
the fricassee. When the chicken is done, remove the pot from the 
heat and let it cool. Skim off most of the grease. Stir 2 tablespoons 
of sauce into 1/2 cup sour cream, then slowly pour it back into the 
sauce. Taste the sauce: it may need more salt and, if the chicken was 
especially juicy, more sour cream. Just before serving, reheat and 
simmer for 2 or 3 minutes. Transfer the chicken and sauce to a big 
bowl—or serve directly from the cooking pot. Give each person a 
helping of rice and a piece of chicken, and spoon some sauce over 


both. 


«@5 Chicken Fricassee with Bacon 


HAJDUSAGI CSIRKE TOKANY 
(hi-dit-shah-gi cheer-ke to-kahny) 


With lots of pepper and smoked bacon to give it zest, hajdusdgi 
csirke tokany can hardly be called a subtle dish. Its sauce is rich 
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and spicy and needs mashed potatoes or rice to set it off. A tossed 
green salad is absolutely essential. For a sweet touch in dessert, 
serve madartej (floating island, page 201). One of the less dry wines, 
like a Badacsonyi Sziirke Barat, would do the meal justice. 


2 small (242 pounds) chickens, each cut in 8 pieces 

Salt 

1% pound smoked bacon, cut in 14-inch dice (slab bacon is 
preferable, but thick-sliced breakfast bacon may be used 
instead) 

About 2 tablespoons bacon fat or cooking oil 

I large onion, finely chopped 

11, teaspoons freshly ground black pepper 

1% teaspoon thyme 

I clove garlic, peeled and stuck on a toothpick 

2 small peeled tomatoes, preferably canned 

¥ cup dry white wine 


Wash and dry the chicken pieces. Save the livers for another 
time, and make a stock with the necks, backs, wing tips, hearts, and 
gizzards. (Put them in a small saucepan, cover with cold water, and 
add 42 teaspoon salt. Gently simmer, partially covered, for about 
an hour. Strain and set aside.) In a large, heavy-bottomed skillet, 
fry the bacon until it starts to render fat. Add 2 additional table- 
spoons of bacon fat or oil, and sauté the chopped onion until it 
turns translucent. Push the onion and bacon to one side or transfer 
them to a side dish, and sauté the chicken pieces in the same pan, 
adding more fat or oil if necessary. The chicken should not be 
browned or allowed to harden: cook the pieces just long enough to 
turn yellow. As they are done, remove them to a side dish and 
sprinkle them with salt, pepper, and thyme. When all have been 
cooked, arrange them in a large, heavy-bottomed pot, breasts and 
thighs on the bottom, smaller pieces on top. Pour 4/2 cup of chicken 
stock into the skillet, scraping up any bits, then pour it over the 
chicken. Add the garlic and the tomatoes. Cover and simmer 10 
minutes, then rearrange the pieces. Mix the wine into an additional 
1 cup of stock and pour it over the chicken. Cover and simmer 20 
minutes, or until done. (The chicken is done when a breast can be 
pierced easily with a table fork.) Put the chicken in a serving dish, 
discard the garlic, and let the sauce settle. Skim off most of the 
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grease and taste for seasoning. The sauce should be rather thick: if 
it is not, reduce it by boiling rapidly for 2 or 3 minutes. Pour the 
sauce over the chicken and serve. 


«5 Breaded Chicken 
RANTOTT CSIRKE 
(rahn-tot cheer-ke) 


There is, of course, nothing uniquely Hungarian about rantott 
csirke: one would be hard put indeed to say what sets it apart from 
Wiener Backhendl or, for that matter, American Southern fried 
chicken. Be that as it may, it is a basic dish in Hungarian cuisine, 
since it can be a keystone of a meal with any kind of soup or vege- 
table. And it can be chic or just as easily go to a picnic. Within a 
couple of months some years ago, we were served rantott csirke 
at a candlelit diplomatic dinner party in Bonn, the most protocol- 
conscious capital in the world, and in an open-air restaurant on Lake 
Balaton in Hungary. At home we like it best at room temperature, 
served informally with a salad or a creamed vegetable. A bowl of 
soup to start with, a piece of cake or rétes to end with, and a chilled 
bottle of Debroi Harsleveli, a fruity Hungarian white wine, to sip 
along the way—such are the good things of life. 


2 small (about 242 pounds) chickens, each cut in 8 pieces 
3 eggs 

2 cups dry bread crumbs 

Salt 

Pepper 

Sifted or granular (instant-blending) flour in a shaker 

1 cup cooking oil 


Wash and dry the chicken pieces. Save the wing tips, necks, 
backs, hearts, and gizzards for stock. Spread out the other pieces, 
including the livers, on a plate or sheet of waxed paper. In a flat 
soup bowl, beat the eggs with a fork. Put out a second plate or 
sheet of waxed paper, this one with a layer of bread crumbs on it. 
Sprinkle the chicken pieces all over with salt, pepper, and flour. 
Shake off any excess, and dip each piece in the beaten eggs, coating 
the entire surface. Lift it up to let the extra egg drip off. Dredge 
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each piece with bread crumbs. (Breaded chicken parts may be re- 
frigerated until ready to cook.) Using a large, heavy-bottomed frying 
pan, or two small pans, sauté the chicken parts in hot oil until 
golden brown on both sides. When all the pieces are browned, ar- 
range them in the frying pan with the breasts and thighs in the 
middle, wings and legs around them. The oil should be 4 inch deep: 
add more if necessary. Cover, reduce the heat, and cook 20 min- 
utes, turning the pieces once. Take the cover off and cook 5 minutes 
to crisp the breading. Drain on paper towels and serve warm or cool. 


«5 Roast Chicken 
SULT CSIRKE 
(shalt cheer-ke) 


Despite all people’s efforts to claim it, roast chicken is and al- 
ways will be ethnically neutral. Cooked according to this method, 
which is favored by many Hungarian cooks, it comes out moist and 
tender with a faint smoky taste—unlike anything you might have 
in France or Germany or the United States. To compose a Hun- 
garian meal around it, choose a meat or vegetable soup, a vegetable 
side dish, mashed potatoes, and salad. A good dessert might be 
palacsinta with nuts (page 207). Roast chicken is greatly enhanced 
by wine: we prefer a light red wine, like a Szekszardi V6rés, un- 
orthodox perhaps but quite suitable. Among the white wines, we 
would choose a somewhat fruity but not sweet wine, like a Hun- 
garian Debrdoi Harslevelu. 


I roasting chicken, about 5 pounds 

Salt 

1 teaspoon marjoram 

2 tablespoons butter 

2 shallots, or 3 scallions, or 1 small onion 
Thick slices of fat bacon 

1 tablespoon cooking oil 


Wash the chicken inside and out and dry thoroughly. Save the 
liver for another dish, and make a stock with the neck, heart, and giz- 
zard. (Put them in a small saucepan, add 1/2 teaspoon of salt, and cover 
with cold water. Simmer, partially covered, for about an hour. Strain 
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and set aside.) Preheat the oven to 400°. Rub the cavity and skin of 
the chicken with liberal amounts of salt. Put the marjoram, butter, and 
peeled shallots or onion in the cavity. Wrap the chicken in bacon, 
being sure to cover the breastbone and joints, and truss. Place side 
down in a lightly oiled roasting pan and put it on the middle rack 
of the oven. Reduce the heat immediately to 350°. After 25 minutes, 
turn the chicken over to the other side. Roast on that side for an- 
other 25 minutes, then turn the chicken breast up. Put it back in the 
oven for 20 minutes, then remove the bacon (since the bacon will 
shrink, it should not be necessary to cut the strings; if it sticks, use 
kitchen shears to cut the bacon away). Continue roasting for 20 
minutes, basting once or twice, or until the skin is browned and the 
chicken is done (i.e., a drumstick moves easily in its socket). Place 
the chicken on a platter, remove the trussing strings, and let it 
stand at room temperature for 15 minutes while making the sauce. 
To make a European pan gravy—without flour—pour off most of 
the fat in the roasting pan, leaving what looks like 2 or 3 table- 
spoonfuls. Place the pan on a stove burner, pour 1 cup of hot 
chicken stock into the pan, and rapidly scrape up the browned 
roasting juices. Taste for seasoning, and simmer 10 minutes, stir- 
ring often. Taste again, then pour into a sauceboat. Carve the 
chicken, in the kitchen or at the table, and serve immediately. 


DUCK 
KACSA 
(kah-chah) 


For many people, duck—or rather duckling—is still strictly a 
restaurant dish, even though there is no longer any reason not to 
serve it at home. Fresh-killed ducklings are often available on order 
from the butcher, and the frozen ones are quite good. If you buy a 
frozen duckling, be sure to check that there are no bruises or visible 
lumps of ice. Contrary to many experts, I have found that a large 
duckling (5 to 6 pounds) is not enough for six hearty eaters; it 
serves four quite generously, however. For more than four at table, 
cook two or more ducks at the same time. If there is any left over, 
slice it and serve it cold with a fresh lettuce salad for a very good 
lunch. 
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«5 Roast Duck 


KACSA PECSENYE 
(kah-chah pe-chen-ye) 


This has been one of our favorite company dinners for many 
years: people who snub their noses at chicken turn misty-eyed when 
they see a roast duck, and it is virtually foolproof. Once the novelty 
of a fruited bird (e.g., caneton a l’orange) wore off, I began to appre- 
ciate the east European combination of red cabbage or sauerkraut 
with duck. Mashed potatoes or potato dumplings round out the 
meal very nicely indeed. To complement this groaning board, pick 
a dry red table wine, a Hungarian Szekszardi Vorés, if possible. 
Boszorkanyhab (page 200) would offer the gentle touch I crave 
for in a dessert after such a filling meal. 


2 fresh ducklings (if not available, use frozen ducklings) 
Salt 

Pinch of black pepper 

¥2 teaspoon dried marjoram 

3 small onions 

1 leafy stalk of celery 

Cooking oil 


As soon as you get the fresh ducks home (or thaw the frozen 
ones), wash them thoroughly inside and out and generously salt the 
cavities, rubbing the salt in with your hand, and sprinkle the insides 
with pepper and marjoram. Put a peeled onion in each cavity, skewer 
it shut, and truss the ducks. If you do not intend to use the duck im- 
mediately, wrap it loosely in waxed paper and keep it in the re- 
frigerator. Fresh duck will keep like that for at least 2 days, a frozen 
duck a little less. Use the wing tips, gizzard bits, and necks to make 
a simple stock: put them in a small saucepan, add 1/2 teaspoon of 
salt, a peeled onion and stalk of celery, and simmer, partly covered, 
for 1 hour. Strain and set aside. Just before roasting, preheat the 
oven to 400°. Grease the roasting pan with oil and put the ducks in, 
breast up. Prick the thighs and lower part of the bodies with a 
cooking fork. Put the ducks in the oven and roast for 15 minutes. 
Take them out and turn them on the side. Replace them in the oven, 
turn the heat down to 350°, and roast for 20 to 30 minutes, depend- 
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ing on the size. Turn ducks over and roast on the other side for 20 
to 30 minutes. Then turn the ducks breast up and roast for 15 min- 
utes or until done. (Duck is done when the legs are loose in their 
sockets and the juices run yellow.) Place the ducks on a platter, cut 
away the trussing strings, and keep the ducks in a warm place while 
making a pan gravy. To make the sauce, pour off most of the fat in 
the roasting pan, leaving about 2 tablespoonfuls. Heat it on top of 
the stove, and pour in about 142 to 2 cups of hot duck stock. 
Quickly scrape up the pan juices and simmer, stirring now and 
then, for about 20 minutes. Taste for seasoning and set aside. Re- 
heat just before serving. 


GOQOSE 


LIBA 


(lee-ba) 


My earliest memory of goose goes back to a scene in a Balzac 
novel that I read in my teens; indeed, I never saw a live goose until 
I traveled in the backwoods of Europe as a grown woman. My hus- 
band, by contrast, recalls helping the girls force-feed the geese when 
he was growing up in Transylvania. Remembrance of things past 
and more, for therein lies the secret of cooking goose. First of all, 
American geese are not fatted, and that means the liver is healthy 
and, often enough, quite unpalatable. And since goose is a luxury 
item, I feel I should cook it whole for special occasions as do the 
Czechs and Austrians, and sometimes the French, but seldom the 
Hungarians. In my husband’s childhood, the goose was never 
roasted whole: the meat was cooked with beans or sauerkraut; the 
neck, gizzard, and heart were used in a risotto; and the skin of the 
breast was cut up for cracklings. All the fat, because of its unique 
qualities as a cooking medium, was saved; it would not be exagger- 
ating to say it was cherished. The liver—sometimes nine inches 
across—was the ultimate delicacy, cooked and served cold in very 
thin slices. (As a matter of fact, Hungary is one of the world’s 
largest producers of foie gras and became in recent years a major 
supplier of the French paté industry.) While pretending to favor the 
pursuit of pleasure at any cost, in my heart I find it scandalous to 
cut up a goose at today’s prices; on the other hand, it may be worth 
having a crazy goose feast just so everyone can have a go at the 
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cracklings before he dies. Besides, the rest of the goose can be used 
for three exotic dishes that few of us would otherwise try: sdlet, liba 
aprolékos rizotté, and kaposztas liba. That makes four meals for six 
persons, and all are magnificent. 


«65 Roast Goose 


TD AU bee. Cro EI NEYOE: 
(lee-ba pe-chen-ye) 


Dressed goose runs about 8 to 13 pounds in weight and, in 
theory, serves six to twelve people, according to size. But the bird 
has such a large, bony carcass (like duck) that the helpings turn 
out to be rather skimpy. In my experience, eight hearty eaters is 
about as far as you can stretch a roast goose, even with stuffing. 
Force-fed or not, goose is extremely fatty and should, therefore, be 
served with something sour like braised sauerkraut or red cabbage 
and something bland like potato dumplings or mashed potatoes. 
Either a dry red wine like a Hungarian Szekszardi V6rés or a dry 
white wine (a Leanyka, for example) would be appropriate to drink. 
For dessert, I know what our Hungarian friends would like best— 
a gesztenye piiré (chestnut purée, page 202). If that sounds a bit 
heavy for the meal, make an apple boszorkanyhab (page 200). 


1 dressed goose, 8 to 13 pounds 
Salt 

1 onion 

1 leafy stalk of celery 

1 carrot 

2 or 3 sprigs of parsley 


To prepare a goose for roasting, wash it thoroughly inside and 
out as soon as you thaw it or as soon as you get it home if you have 
been able to buy a fresh one. Pull out all the loose fat from the in- 
side, wash it, and set it aside to render later. Cut off the wing tips 
and put them aside with the neck, gizzard, and heart for stock. Salt 
the inside of the cavity very generously, rubbing the salt in with 
your hand. Close the vent with a trussing pin or sew it up and truss 
the bird. Wrap it loosely in waxed paper and put it in the refriger- 
ator until ready to roast. Stuff the goose, if you care to, just before 
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cooking, using a favorite duck or turkey dressing recipe. About 4 
hours before serving time, take the goose out of the refrigerator. 
Salt the skin, prick the lower part of the body front and back, and 
set the goose breast up in a roasting pan. Allow 2 to 3 hours cooking 
time depending on the size of the goose (plus another 4/2 hour if it 
is stuffed). Preheat the oven to 425°. Pour 1 cup of boiling water 
into the roasting pan and place the goose in the oven to roast for 
15 minutes at 425°. Then take it out, turn the goose on its side, and 
turn the heat down to 350°. Roast for 30 to 45 minutes on each side, 
draining off the fat as it accumulates and adding more boiling water 
from time to time. Baste once every 15 minutes. Turn the goose 
breast up, and roast for at least 30 more minutes—it is done when 
the drumsticks move easily in their sockets. While the goose is cook- 
ing, render the goose fat by placing it in a small saucepan with 1/2 
cup of water. Cover and cook slowly until all the fat melts. Uncover 
and cook until the fat stops sputtering (at least 1 hour). Strain it and 
keep it in a jar in the refrigerator to use as a substitute for lard. At 
the same time, make a stock with the wing tips, neck, gizzard, and 
heart: place them in a saucepan, add 1 teaspoon of salt, the onion, 
celery, carrot, and parsley, and water to cover. Simmer with the lid 
on until the pieces of meat are tender, at least 1 hour. Strain and set 
aside. When the goose is done, remove the trussing pins and strings 
and place it on a platter. Keep it in a warm place. Make a sauce by 
pouring off all but about 2 tablespoons of fat from the roasting pan. 
On top of the stove, pour 1 cup of hot goose stock into the pan and 
quickly scrape up all the bits stuck to the bottom. Taste for season- 
ing: it may need more salt. Simmer and add more stock as necessary 
to make a thick pan gravy. Pour it into a sauceboat. Carve the goose 
at the table: cut away the drumsticks and wings and slice the breast 
as thinly as you can. Be sure everyone gets a good helping of skin. 
Some would say that it is the best part. 


«65 Goose Cracklings 
LIBA TEPERTG 
(lee-ba teh-per-tu) 


In the Hungarian gastronomic lexicon, goose cracklings are just 
a little something to titillate the appetite, what the French would call 
an amuse-gueule. Liba teperté is, at the same time, the last word in 
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luxury, a sort of Magyar Peking duck, since only the breast skin of 
the goose is used, and then it yields barely enough for six people. 
Naturally, the rest of the goose should not be wasted: the neck and 
gizzards are the basis for an exceptionally good risotto, the breast 
meat can be braised in sauerkraut, and the legs cooked with beans. 
The fat, of course, must be rendered and saved (see preceding 
recipe), and the carcass makes a stock that can be used along with 
the fat to doctor up countless everyday dishes, like pilaf rice or 
beans (fehér bab fézelék, page 146). In Hungary, tepertd is usually 
served as a midmorning snack, but for Americans it seems more ap- 
propriate as a light weekend lunch with nothing more than a good 
loaf of bread and a light green salad to cut the fat. 

To make teperté, first remove the skin of the breast, leaving a 
thin (74 inch or less) layer of meat attached. Cut the skin as evenly 
as possible into 2-inch squares and cut a small x in each piece of 
meat. Spread the squares of skin, skin side up, in a pan large enough 
to hold them in one layer, if possible. (A 12-inch chicken-fryer with 
high sides would be about right.) Pour on just enough liquid to cover 
the pieces, using a 2-to-1 mixture of water and milk, which, accord- 
ing to some old authors, brings out the fine, nutty taste of crack- 
lings. Cover the pan and start cooking on medium heat; as soon as 
the water evaporates and the fat starts sputtering, remove the lid 
and turn up the fire. When the goose skin turns golden brown, take 
the pan off the heat and sprinkle the fat with a handful of cold 
water. Put the cover back on until the sizzling stops, then quickly 
lift the cracklings out of the fat with a slotted spoon. Press out some 
of the excess fat with a wooden spoon, salt the cracklings, and serve 
them hot. 


<e5 Goose in Sauerkraut 


KAPOSZTAS LIBA 
(kah-poh-stahsh lee-ba) 


Superficially, kaposztas liba is a Székely gulyas made with 
goose. But the impact is quite different, so much so that anyone who 
can say after sampling kaposztas liba that stewed goose is indistin- 
guishable from stewed pork should resign as itinerant palate. To 
bring out the very special virtues of this dish, serve it with the 
plainest of boiled potatoes and a fine white wine such as a Hun- 
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garian Leanyka. Apple or cherry rétes (strudel, page 212) would be 
a fitting dessert. 


2 pounds fresh sauerkraut 

3 tablespoons goose fat or cooking oil 

1 cup finely chopped onions 

14 teaspoons paprika 

Goose stock (optional) 

1 teaspoon salt 

I goose breast, skinned and boned 

2 cloves garlic, peeled and stuck on toothpicks 
1%, cup sour cream 

Boiled potatoes 


Rinse the sauerkraut in cold water and drain it. Heat the goose 
fat or oil in a heavy-bottomed pot large enough to hold all the sauer- 
kraut and meat. Slowly sauté the onions in the fat until they wilt, 
stir in the paprika, and cook for 2 or 3 minutes, stirring constantly. 
Pour in % cup goose stock or water, add the salt, and mix thor- 
oughly. Squeeze out the sauerkraut and add it, turning it in the 
sauce. Cut the goose meat into 1-inch cubes and bury them as well 
as the garlic in the sauerkraut. Add enough goose stock or water to 
come about three-quarters of the way up, cover the pot, and simmer 
gently, stirring from time to time, until the sauerkraut and meat are 
done (about 2 hours). Add more liquid if needed to keep the sauer- 
kraut moist. Take the pot off the heat, let it cool to lukewarm, and 
remove the garlic. Stir some of the sauerkraut and sauce into the 
sour cream, then slowly pour that mixture into the pot. Taste for 
seasoning: it may need more salt. Just before serving, bring back to 
the simmer and cook for 2 or 3 minutes. Serve directly from the 
cooking pot or from a large bowl, with boiled potatoes on the side. 


«5 Goose in Beans 


SOM Es 
(shoh-let) 


Solet is, one might say, the Hungarian cassoulet. Like the 
French equivalent, it varies widely from region to region and from 
kitchen to kitchen. Here, in its basic form, it is so good I for one 
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would not want to tamper with it. Beer always seems to go best with 
beans, the luxury status of goose notwithstanding, and the only 
feasible dessert is a bowl of fresh fruits in season, like apples or 
pears and grapes. 


1 pound large white beans (marrow or Great Northern) 
3 tablespoons goose fat or cooking oil 

1 medium onion, finely chopped 

1 tablespoon flour 

142 teaspoons paprika 

1 teaspoon sali 

3 cloves garlic, peeled and stuck on toothpicks 

2 goose legs and hindquarters 

Goose stock (optional) 


Wash and sort the beans and soak them overnight in cold 
water. (Or boil 5 minutes, cover, and allow to stand 1 hour.) Drain 
the beans, saving the soaking liquid. In a heavy-bottomed casserole 
large enough to hold all the meat and beans, heat the goose fat or 
oil and sauté the chopped onion in it until the pieces turn translu- 
cent. Sprinkle with the flour and paprika and continue cooking for 
5 minutes, stirring constantly. Add the salt and 4/2 cup of water, mix 
thoroughly, and add the beans, turning them in the sauce. Bury the 
garlic and pieces of meat in the beans, and pour on enough goose 
stock or water from soaking the beans to cover the beans exactly. 
Bring to a simmer on top of the stove, cover, and place in the mid- 
dle of a preheated 350° oven. Bake until done, about 3 hours. Dur- 
ing the cooking time, add more liquid if necessary but do not stir. 
Serve directly from the casserole, giving each person some crust, 
some meat, and a generous helping of beans. 


<e5 Goose-Giblet Risotto 
LIBA APROLEKOS RIZOTTO 
(lee-ba ah-proh-lay-kohsh ree-zo-toh) 


Describing liba aprdlékos rizotté is hopeless: it is truly sui 
generis. The goose giblets have none of the cloying, heavy flavor of 
chicken giblets, and so the dish manages to be both light in taste and 
rich in effect—altogether memorable. Since it is, as one might 
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imagine, very filling, a tossed green salad is absolutely essential. 
There are two schools of thought—red and white—about which 
wine to serve: either a Szekszardi Vérés or a Rizling would be ac- 
ceptable. 


1 set of goose giblets (gizzard and heart) and the neck 
1 leek, or 1 onion 

2 carrots 

I teaspoon salt 

6 peppercorns 

1/> cup goose fat 

1 medium onion, finely chopped 

2 cups rice, preferably short-grained 
1 pound fresh green peas 

1 pound sliced mushrooms 

1 tablespoon chopped fresh parsley 


Wash the giblets and neck (do not use the liver) and place 
them in a saucepan with the cleaned leek or onion and carrots. Cover 
with 6 cups of cold water, add the salt and the peppercorns, and 
simmer, partially covered, until the meats are tender, about 1 hour. 
Melt 5 tablespoons of goose fat in a heavy-bottomed 21/2- or 3-quart 
saucepan and slowly sauté the chopped onion until the pieces turn 
translucent. Stir in the rice, coating all the kernels, and cook until 
they swell and turn milky. Do not let the rice brown. Pour in 442 
cups of boiling goose-giblet stock. Shell the peas (you should have 
about 14/2 cup) and add them. Cover tightly and simmer very gently. 
Melt the remaining goose fat in a skillet and sauté the sliced mush- 
rooms. Cut the gizzard and heart into bite-size pieces and remove 
the meat from the neck. Keep the meats warm in a bit of stock. 
When the rice is done (about 20 minutes), carefully fluff the rice 
and stir in the warm mushrooms and meat with a fork. The car- 
rots and leek or onion may be cut into 1/2-inch pieces and added too, 
but this is a matter of individual taste. Sprinkle with chopped pars- 
ley and serve. 
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Pork 


Sertés 


~ 


OS the centuries, Hungarians have devised hundreds of 
splendid ways to prepare meat. They use all the conventional meth- 
ods: sautéing and braising, roasting, and, occasionally, grilling the 
meat. In addition, they have perfected four classic stews—gulyas, 
porkélt, paprikas, and tokany. Essentially, the difference between 
them is this: 

* Gulyas is a very thin stew. The meat, usually beef, is cut into 
cubes no larger than one inch in size, browned with onions, and 
cooked until tender in a lot of stock. 

* In pdrkélt, the meat is cut in cubes one inch or slightly more 
in size. It is browned and then braised in a small amount of stock or 
water. Pork and veal make the best pdrkélt; beef pdrkélt can be 
good too, but beef gulyas is considerably better. 

* A paprikas stew is a porkélt with sour cream added at the 
very end. The finest paprikas is made with veal or chicken meat. 

* For tokany, the meat is cut into very small pieces, about 2 
inches long and % inch thick. Only the tiniest bit of liquid is added, 
and the meat literally stews in its own juice. Tokany can be made 
with any kind of meat or a combination of meats. 

Pork is a vital ingredient in many of these stews. It is also the 
basis of any number of magnificent casseroles, and the cutlets when 
prepared Hungarian style are very fine indeed. Pork is everyday fare 
year in and year out for most Hungarians, and life without it would 
be dismal beyond reckoning. The salamis, the sausages, the bacons 
are more than mere food: they are an integral part of a way of life. 
The old customs are vanishing, it is true, but my husband and his 
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friends still contrive to stage a traditional pig-killing every winter. 
A two-day orgy of pork eating may not be everyone’s idea of how 
to spend a weekend in the country—but for them it is more than 
a holiday, it is a homage to home. 


<@§ Pork Paprika Stew 
SERTES PORKOLT 
(shayr-taysh pur-kult) 


Pérkolt can be made with any kind of meat, but it always seems 
to come out best with pork. The meat absorbs the flavor of the 
sauce and gives something back in exchange. Pérkdélt really should 
be served only with galuska, the tiny flour-and-egg dumplings; 
packaged curly noodles are about the only acceptable ready-made 
substitute, and a poor one at that. The meal definitely must have a 
salad, either cucumbers or lettuce, and a sweet dessert: palacsinta 
(page 207) or stiriai metélt (noodle pudding, page 206) would be 
good. Serve the porkélt with a chilled bottle of Badacsonyi Kéknyelt, 
a lovely white wine from Lake Balaton. 


1 large onion, finely chopped 

3 tablespoons cooking oil 

2 pounds pork shoulder, cut in 1-inch pieces 

14/2 teaspoons salt 

11, teaspoons paprika 

14 teaspoon caraway seeds, crushed with the back of a spoon 
1 medium green pepper, seeded and cut in 12-inch strips 

3 small peeled tomatoes, preferably canned 

Galuska (dumplings, page 21) 


In a 3-quart, flameproof casserole, sauté the onion in oil until it 
goes limp. Push to one side or remove to a side dish. Pat the meat 
dry and start browning it a handful at a time in the same pot. Re- 
move to a side dish, and when all the meat is done, pour ¥2 cup of 
water into the pot and scrape up the juices. Stir in the salt, paprika, 
and caraway seeds. Put the meat and onions back into the casserole 
and add enough water to barely cover the meat. Simmer, covered, 
30 minutes, then add the green pepper strips and tomatoes. Cover 
and simmer 1 hour more or until the meat is tender, adding water 
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whenever necessary to keep the meat barely covered with sauce. Let 
cool a bit and skim off as much fat as possible from the surface of 
the sauce. Taste and correct the seasoning. Reheat if necessary. 
Serve directly from the casserole or from a bowl. Give each person 
a helping of galuska and some pieces of meat, then spoon a little 
sauce over both. 


~e§ Szekler Goulash 
SZEKELY GULYAS 
(say-kay-y git-yahsh) 


Nothing should be allowed to detract from this unique blend 
of pork, sauerkraut, and sour cream. With plain boiled potatoes 
to set it off and a dry white wine (preferably a Leanyka) to drink 
with it, it makes a truly sensational main course. In fact, it is the 
Derecskeys’ favorite Hungarian meat dish. We eat it year round in 
the mountains and at the shore, on festive occasions and on busy 
weekdays, and we never tire of it. Since the gulyds is rather rich 
and filling, dessert need be no more substantial than fruit-filled 
rétes (strudel, page 212). 


3 pounds sauerkraut, preferably fresh or in a plastic package (if 
neither is available, use canned sauerkraut) 
3 tablespoons buttermilk 
1 cup sour cream 
2. pounds shoulder of pork 
~ 1 cup chopped onions 
3 tablespoons oil 
11 teaspoons salt 
1144 teaspoons paprika 
1 teaspoon caraway seed, crushed with the back of a spoon 
Boiled potatoes 


Rinse the sauerkraut and squeeze dry. If it still tastes briny, 
rinse a second time. Blend the buttermilk into the sour cream and 
set aside. Cut the meat into 1-inch cubes and pat dry. In a 3-quart 
flameproof casserole, sauté the onions in oil until they turn trans- 
parent. Push them to one side and start browning the meat lightly 
on all sides. Remove the meat to a side dish. Pour 1/2 cup of water 
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into the pan and scrape up the juices, then stir in the salt, paprika, 
and caraway seeds. Put the meat back into the pan and spread the 
sauerkraut over it. (If canned sauerkraut is used, add it only after 
the meat has cooked 1 hour.) Pour in enough water to barely cover 
the sauerkraut, put the lid on, and simmer 142 hours or until the 
meat and sauerkraut are tender. Add more water during the cooking 
period to keep the gulyds barely covered with sauce. When done, 
remove from the heat and let cool. Mix 2 tablespoons of sauce into 
the sour cream, then slowly stir the mixture back into the pot. Taste 
and correct the seasoning. Bring back to the simmer. Székely gulyas 
may be served directly from the pot or from a deep bowl. Each per- 
son should get a couple of boiled potatoes and a generous helping of 
meat, sauerkraut, and sauce. 


«5 Pork Stew with Bacon 


CSIKOS TOKANY 
(chee-kohsh to-kahny) 


Literally, the name of this dish means cowboy stew, and it is 
attributed to the horsemen of the Hungarian plain. They ate their 
meals in the open, sometimes making a stew with strips of pork 
meat and bacon in a bogracs or cauldron over the fire. Nowadays it 
is cooked in the kitchen, on a low, steady source of heat in a heavy- 
bottomed pot, and the tripod and cauldron figure only in dinner- 
table chitchat. Csikés tokany is a particularly succulent stew, and 
it goes equally well with mashed potatoes or galuska. It does call 
for a fresh salad with the meal and a pleasant white wine like a 
Hungarian Rizling to drink. Dessert might be a couple of nut-filled 
palacsinta (page 207) for each person. 


2 pounds shoulder of pork 

1 pound bacon, preferably smoked slab bacon, though 
thick-sliced breakfast bacon may be used instead 

1 large onion, thinly sliced 

1% cup cooking oil or additional bacon fat 

11, teaspoons salt 

112 teaspoons paprika 

1 medium green pepper, cored and cut in 12-inch strips 

3 small peeled tomatoes, preferably canned 
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1 cup sour cream, at room temperature 
Mashed potatoes or galuska (dumplings, page 21) 


Cut the pork shoulder and bacon into strips about 2 inches long 
by % inch wide by %4 inch thick, keeping the two separate. Fry the 
bacon strips until golden in a 3-quart flameproof casserole. Remove 
them to a side dish. Sauté the onion slices in the same pot until 
they go limp, adding cooking oil or bacon fat if needed. Put them 
to one side with the bacon. Pat the pork dry and start browning it 
a handful at a time in the casserole, using as much oil or fat as 
necessary. Add the pork to the bacon and onions. Pour ¥2 cup of 
water into the casserole, scrape up the pan juices, and stir in the 
salt and paprika. Put the bacon, onions, and pork back into the pot. 
Add enough water for the meat to be half in, half out of the sauce: 
it will be quite thick. Drop in the green pepper strips and tomatoes. 
Cover and simmer 45 minutes, or until the meat is tender, adding 
more water as necessary to keep the sauce at the halfway mark. 
Remove from the heat and let cool. Skim off as much fat as possible. 
Stir 2 tablespoons of sauce into the sour cream, then slowly stir that 
mixture back into the tokany. Taste and correct the seasoning. 
Bring slowly back to the simmer. Serve directly from the casserole 
(or from a deep bowl), giving each guest a helping of mashed pota- 
toes or galuska first, with the tokany alongside and sauce spooned 
over everything. 


5 Djuvetch 
GYUVECS 
(dju-vech) 


Only the most impassioned irridentist would claim gyuvecs for 
Hungary. This spicy casserole of summer vegetables belongs to the 
Balkans, where it appears and reappears in a thousand guises. This 
recipe gives it a Magyar aspect; gyuvecs was obviously too good 
not to be absorbed into the Hungarian repertoire. Serve it hot, with 
a green salad and bread, and be sure to pass the sour cream as well. 
A chilled white wine is the ideal thing to drink, and a Debroi 
Harslevelti is particularly apt. For dessert, fresh midsummer fruits— 
peaches, plums, melon—would be in keeping with gyuvecs’s seasonal 
origins. (The following recipe serves four generously as a meal. To 
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serve six or eight, double the recipe but do not add quite as much 
water, since the vegetables generate a lot of juice. Leftover gyuvecs 
can be reheated, no damage done.) 


I pound eggplant 

Salt 

1 medium green pepper 

3 small peeled tomatoes, preferably canned 

3 medium potatoes 

1/, cup white rice, regular or instant 

3 tablespoons cooking oil 

¥/ cup minced onion (1 medium onion) 

1 pound shoulder of pork, cut in 1-inch cubes 
1 teaspoon paprika 

2 cloves garlic, peeled and mashed or chopped very fine 


Peel and slice the eggplant 14 to 1 inch thick, sprinkle with 
salt, and let stand 30 minutes. Core the green pepper and cut it in 
12-inch strips, quarter the tomatoes, and set both aside. Peel the 
potatoes and slice them %4 inch thick, cover with cold water, and set 
aside. Parboil the rice for 10 minutes, unless so-called instant rice 
is used. Heat the oil in a heavy skillet and sauté the minced onion 
until it turns transparent. Push to one side and lightly brown the 
meat, using more oil if needed. Stir in 1 teaspoon of salt, the pa- 
prika, and the garlic. Cover and simmer 15 minutes. Preheat the 
oven to 325°. Grease a deep 2- or 3-quart baking dish (an 8-cup 
soufflé mold will just about hold everything, but a somewhat larger 
dish is preferable). Pat the eggplant slices dry and fill the dish with 
layers as follows, sprinkling each layer with salt. Half the eggplant 
and potato slices on the bottom (use the odd pieces, saving the 
better-looking ones for the top layer). Next, half the rice and all 
the pork mixture followed by the green pepper strips, quartered to- 
matoes, and the remaining rice. The rest of the eggplant and potato 
slices should be neatly arranged on top. Scrape up the juices left in 
the frying pan, using ¥/2 cup of water. Pour it over the gyuvecs and 
pour in more water if needed to cover the top layer. Cover the 
dish with a lid or piece of aluminum foil. Place in the center of the 
preheated oven and bake 11/2 hours, or until the food shrinks away 
from the side of the dish. Remove from the oven and let stand for 
20 minutes. Serve directly from the casserole. 
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«65 Transylvanian Baked Sauerkraut 


KOLOZSVARI RAKOTT KAPOSZTA 
(koh-lohzh-vah-ree rah-kot kah-poh-sta) 


Sauerkraut is one of the pitiful orphans of American cooking: 
a whole generation of kids knows it only as something to put on hot 
dogs at the beach. What a loss! This is one of the world’s most 
versatile delicacies. In this dish, for instance, it is baked with pork 
and smoked meats, and the flavors meld—especially if the dish is 
made in advance and reheated—in a winning combination. Rakott 
kaposzta is a hearty, country-style casserole, and it needs nothing 
more than a fresh loaf of rye bread to go with it, though it could 
be preceded by a light soup. To drink: our choice would be a 
Badacsonyi Kéknyelti, or some other dry white wine, or a pale beer. 
Dessert should be kept light. Try meggyes rétes (sour-cherry stru- 
del, page 212) or boszorkanyhab, a rum-flavored apple froth (page 
200). 


3 tablespoons bacon fat or cooking oil 

1/2 cup chopped onions 

I pound ground pork 

1 clove garlic, crushed or finely chopped 

I teaspoon salt 

1 teaspoon paprika 

Freshly ground black pepper 

1% pound smoked bacon, cut in 14-inch dice (or use thick-sliced 
breakfast bacon) 

1 pound Hungarian or other smoked sausage, cut in 14-inch 
slices (optional) 

1/4 cup white rice, regular or instant 

2 pounds fresh or canned sauerkraut 

1 cup sour cream 

Additional sour cream for serving 


Heat the bacon fat or oil in a heavy skillet and sauté the onions 
until they start to wilt. Add the pork and brown it thoroughly. Stir 
in the garlic, salt, paprika, and pepper. Cover and simmer 10 min- 
utes. In another frying pan, cook the bacon until it starts to render 
fat. Add the sausage slices and cook 5 minutes or until the bacon 
starts to brown. Parboil the rice for 10 minutes, unless instant rice 
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is being used. Preheat the oven to 325°. Grease a deep 2- or 3-quart 
baking dish (an 8-cup soufflé mold will work, but use a larger dish 
if you have one). Rinse the sauerkraut and squeeze it dry. Spread a 
third of it on the bottom. Put in all the bacon and sausage mixture, 
including the pan fat. Spread another third of the sauerkraut over 
this, and dot it with 2 tablespoons of sour cream. Sprinkle with rice. 
Add the pork mixture with all its pan juices. Cover with the remain- 
ing sauerkraut. Pour 1 cup of water into the pork skillet, swish it 
around, and pour it over the kraut. Then spread the rest of the sour 
cream on top. Place in the center of the oven and bake, uncovered, 
for 142 hours, or until the food shrinks away from the sides of the 
dish and the sour-cream topping turns golden brown. Remove from 
the oven and let stand for 20 minutes. (Kolozsvari rakott kaposzta 
may be made in advance and reheated; in fact, it tastes better that 
way.) Serve directly from the casserole and pass a bowl of sour 
cream for those who care to add a dollop of it. 


<5 Sautéed Pork Cutlets 
NATURSZELET 
(nah-tir se-let) 


Every self-respecting cook should be able to toss off a decent 
pork cutlet or chop. Any fresh vegetable, cooked or raw, can be 
served with it, all the starchy garnishes—potatoes, rice, noodles— 
taste good with it, and nearly everyone likes it. It just must not be 
allowed to go dry. Pork cutlets, which come from the butt, stay moist 
and tender, no matter what. Boned loin chops, thinly sliced, may be 
used in this and the following three recipes. 

Allow 2 cutlets or chops per person, pat them dry, then 
sprinkle them with salt and pepper and flour. Shake off the excess. 
Heat 2 cup lard or cooking oil in a heavy frying pan and lightly 
brown the cutlets or chops quickly on both sides. Pour in 12 cup of 
water, cover, and simmer about 20 minutes or until the water has 
evaporated. (Test the meat with a table fork; if it is tender but the 
water has not evaporated, boil it off by raising the heat and remov- 
ing the pan cover.) Turn the meat over to brown it on the second 
side. Serve immediately. 
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RANTOTT SZELET 
(rahn-tot se-let) 


Breaded pork cutlets are a guaranteed success. They are tender 
and juicy and have a distinctive nutty flavor that has been known to 
win people over from the more delicate veal cutlet. In Hungary it- 
self, it has become the universal substitute for the beloved bécsi 
szelet, which has hardly been seen since the war. At the very least, 
rantott szelet should be served with mashed potatoes and a fresh 
salad of some kind (green salad, cold green beans, tomatoes, cucum- 
bers). Another hot vegetable might also be added. One of the less dry 
white wines, such as a Badacsonyi Sziirke Barat, would make the 
meal very special indeed. This might be the occasion for a sweet 
dessert like ni szeszély (page 224) or madartej (page 201). 


2 pounds pork cutlets or boned, thin-sliced pork chops 
2 eggs 

1% cups bread crumbs, more if necessary 

Salt 

Pepper 

Sifted or granular (instant-blending) flour in a shaker 
1 cup cooking oil 


Pat the meat dry and spread the cutlets out on a plate or sheet 
of waxed paper. Beat the eggs thoroughly with a fork in a flat soup 
bowl until they start to froth. Line up the meat, the eggs, and an- 
other plate or piece of waxed paper spread with a layer of bread 
crumbs. Sprinkle the cutlets evenly with salt, pepper, and flour, 
lightly coating the entire surface. Dip each cutlet into the beaten 
ege and lift out to let the excess drip off. Turn the meat in the 
bread crumbs, coating each cutlet evenly but not too thickly. (The 
breaded cutlets may be refrigerated until ready to cook.) In a frying 
pan large enough to hold all the pieces without crowding or in two 
separate pans, fry the cutlets in %4 inch of oil until golden brown on 
both sides. Cover, reduce the heat, and cook 20 minutes, turning the 
meat once. Uncover and cook 5 minutes to make the coating crisp. 
Drain the cutlets on paper toweling and serve. 
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65 Pork Cutlets with Potatoes 


PAPRIKAS SZELET 
(pah-pree-kahsh se-let) 


This dish makes an excellent one-pot meal: it is hearty and it 
tastes very, very good. The meat, vegetables, and potatoes interact 
most favorably, and all that needs to be added is a green salad. A 
nice white wine, such as a Hungarian Rizling, would be good to 
drink. Only a very light dessert should be served: boszorkanyhab 
(page 200) or almas pite (page 222), for instance. 


2 pounds (about 8 medium) potatoes 

142 pounds pork cutlets or boned, thinly sliced pork chops 
Salt 

Freshly ground black pepper 

Sifted or granular (instant-blending) flour in a shaker 

% cup cooking oil 

1 large onion, sliced thin 

1 teaspoon paprika 

Pinch of caraway seeds, crushed with the back of a spoon 
2 cloves garlic, peeled and stuck on toothpicks 

I medium green pepper, cored and cut in 12-inch strips 

2 small peeled tomatoes, preferably canned 


Peel the potatoes and cut them into half-moons % inch thick. 
(To make half-moons, cut each potato in half lengthwise, lay each 
half flat, and slice it % inch thick the long way.) Cover them with 
cold water and set aside until ready to use. Pat the cutlets dry and 
sprinkle them with salt, pepper, and flour. Shake off any excess, then 
brown them quickly in hot oil in a large skillet. Transfer them to 
a 3-quart flameproof casserole. Sauté the onion slices in the skillet 
until they go limp, and add them to the cutlets. Pour 42 cup of 
water into the skillet, loosen up the pan juices with a wooden 
spoon, then stir in 1 teaspoon of salt, the paprika, and caraway 
seeds. Pour this sauce over the meat and onions. Add the garlic, 
green pepper, and tomatoes plus enough water to barely cover the 
meat. Cover and simmer 10 minutes. Add the potatoes, 1 more tea- 
spoon of salt, and enough water to cover. Simmer 25 minutes or 
until the potatoes are done. Discard the garlic, degrease the sauce, 
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and add more salt if needed. Serve from the casserole or arrange 
the meat and potatoes on a platter and pass the sauce separately. 


65 Pork Cutlets with Green Beans 
TEMESVARI SZELET 
(teh-mesh-vah-ree se-let) 


Temesvar is a lovely old Hungarian town in Transylvania (the 
Rumanians call it Timisoara), and this recipe contains one of those 
startling combinations of ingredients the region is known for. Serve 
the dish with galuska and a fresh green salad on the side. It would 
be a pity not to have a decent bottle of white wine with the meal 
(a Badacsonyi Kéknyelti from the Hungarian side is a good choice). 
It would be a pity too to skimp on dessert: serve a rakott palacsinta 
(page 209) or several kinds of rétes (strudel, page 212) for full effect. 


1 pound fresh green beans, cut in I-inch pieces 

Salt 

1% pound smoked bacon, diced in 1/4-inch pieces (or substitute 
thick-sliced breakfast bacon) 

1 cup finely chopped onions 

I teaspoon paprika 

144 pounds pork cutlets or boned, thinly sliced pork chops 

Freshly ground black pepper 

Sifted or granular (instant-blending) flour in a shaker 

3 tablespoons cooking oil 

2 cloves garlic, peeled and stuck on toothpicks 

1 medium green pepper, seeded and cut in 12-inch strips 

2 small peeled tomatoes, preferably canned 

3/4, cup sour cream, at room temperature 

Vinegar 

Galuska (dumplings, page 21) 


Parboil the green beans by cooking for 15 minutes, uncovered, 
in plenty of salted boiling water and then quickly cooling them un- 
der the cold tap. In a 3-quart flameproof casserole, fry the pieces of 
bacon until they start to render fat. Add the onions and sauté until 
the bacon turns golden and the onions go limp. Sprinkle with 1 tea- 
spoon of salt and the paprika, and stir in 2 cup of water. Mean- 
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while, pat the cutlets dry. Sprinkle them with salt, pepper, and 
flour, shaking off any excess, and fry them quickly in oil in a large 
skillet. As they are done, place them in the casserole with the bacon 
and onions. Pour in more water so that the sauce barely covers the 
meat. Drop in the garlic, green pepper strips, and tomatoes. Cover 
and simmer 30 minutes, turning the meat once. Add the green beans 
and simmer 10 more minutes. Remove from the heat and let cool. 
Discard the garlic and skim off as much grease as possible from the 
surface of the sauce. When it has cooled thoroughly, mix 2 table- 
spoons of it into the sour cream. Then gradually stir the mixture 
back into the sauce. Taste the sauce and correct the seasoning. It 
may call for a few drops of vinegar. Gently bring back to the simmer 
and serve. Either bring the dish to the table in the casserole or ar- 
range the cutlets on a platter with the green beans and pass the 
sauce in a gravy boat. Each person should get a helping of galuska, 
a cutlet, and some beans with sauce spooned over everything. 


~e§ Pig’s Knuckles and Sauerkraut 


DES ZNO ECSUEO K KAP OS 7-r AVAL 
(dis-noh chit-luk kah-poh-stah-vul) 


Who would ever think of pig’s knuckles and sauerkraut as a 
festive dish? And yet, the day my first son was born in a German 
hospital, that was what they brought me for dinner as a celebration 
of all things great and glorious—or so I interpreted it. Right or 
wrong, pig’s knuckles and sauerkraut have never been the same 
since. This Hungarian version is actually much finer than the Ger- 
man kind and does not have any of that boiled-pork taste that many 
people object to. Serve it with boiled potatoes and beer. 


6 pig’s knuckles, cracked 

3 pounds fresh sauerkraut 

3 tablespoons cooking oil 

1 cup finely chopped onions 

1 teaspoon paprika 

1/4 teaspoon caraway seeds, crushed with the back of a spoon 
2 cloves garlic, peeled and stuck on toothpicks 

1 teaspoon salt 

1 medium green pepper, cored and cut in 12-inch strips 
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a) cup sour cream, at room temperature 

2 tablespoons chopped fresh dill (optional) 
Vinegar 

Boiled potatoes 


Wash the knuckles and set them aside. Rinse the sauerkraut 
once and taste it. If it is still too briny, rinse a second time. Squeeze 
the sauerkraut dry. Heat the oil in a heavy-bottomed casserole large 
enough to hold all the knuckles and sauerkraut (not a cast-iron 
Dutch oven) and sauté the onions until they wilt. Stir in the paprika 
and caraway seeds and about 42 cup of water to make a sauce. Put 
the knuckles in along with the garlic and salt. Pour on enough luke- 
warm water to cover the knuckles, and slowly bring to the simmer. 
Cook, partially covered, for 1 hour, skimming off the froth and fat 
as it forms. Taste the broth and correct the seasoning. Add the 
sauerkraut and green pepper strips and continue simmering, par- 
tially covered, for 142 hours, or until the meat is tender. (If canned 
sauerkraut is used, do not add it until later, when the knuckles have 
cooked for 2 hours; then continue cooking for only 30 minutes 
more.) Remove from the heat and let cool. Put the knuckles in a 
side dish. Discard the garlic and skim as much grease as possible off 
the sauce. Discard the skin, bones, and fat of the knuckles and cut 
the meat into 1-inch pieces. When the sauce has cooled, mix 2 table- 
spoons of it in the sour cream, then slowly stir the mixture into the 
rest of the sauce. Add the chopped dill. Taste and correct the season- 
ing (more salt may be needed or a few drops of vinegar to sharpen 
the sauce). Put the meat or knuckles back into the pot and simmer 
gently for 3 minutes. Serve directly from the casserole or from a 
deep bowl, with boiled potatoes. 


<e5 Jellied Pork 
KOCSONYA 
(koh-chon-ya) 


The pig is surely the most economical farm animal: it eats vir- 
tually anything, and when it is butchered and dressed, almost the 
entire animal can be used for food. What isn’t cooked or smoked or 
seasoned for sausage is thrown into the kocsonya pot to make a 
light and nourishing dish of jellied meats. It is even, by Hungarian 
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standards, nonfattening. Kocsonya connoisseurs rave on and on 
about the virtues of the dish, recalling in mouth-watering detail the 
greatest kocsonya they have known. What seems to make it memo- 
rable is the range of textures from chewy to very tender meat, all 
transfixed in a clear, delicately spiced jelly. It is at the most a lunch- 
eon dish and is often eaten as a snack or appetizer. Either way, it 
should be served with sour pickles and bread and a modest white 
wine or beer. The ingredients can be found or ordered in a pork 
store or any German or east European butcher shop. 


1 pig’s ear, tail, and jowl 

1 pig’s foot, cut in two 

I fresh pig’s knuckle, cut in three (a smoked knuckle may also 
be used) 

2 teaspoons salt 

6 whole peppercorns 

2 cloves garlic 

I medium onion, peeled 

1 teaspoon paprika 


Wash all the pieces of meat and place them in a large, heavy- 
bottomed pot (a stock pot if available). Cover with cold water and 
slowly bring to the gentlest simmer. Cook, partially covered, skim- 
ming off the froth as it forms. After 1 hour add the salt, pepper- 
corns, garlic, and onion. The paprika may be added at this point or 
saved for later. Continue to simmer, partially covered, removing the 
fat and froth from time to time, for about 1 hour or until the pieces 
of meat are tender. Place a colander in a large bowl and strain the 
broth. Let it settle, then skim off every bit of fat. Taste the broth 
and add more salt if necessary. Cut the ear, tail, and jowl into small 
pieces. Discard the skin, bones, and fat of the knuckles and cut the 
meat into bite-size pieces. Discard the foot altogether. Distribute 
the pieces of meat among individual soup bowls or spread evenly in 
a large, shallow serving dish. Pour the broth over the meat and 
sprinkle with paprika if it was not used earlier. Let stand. When the 
kocsonya begins to jell, cover loosely and refrigerate. Serve cold. 


ERANSYDUVANIAN MIXED GRILL 


«5 Transylvanian Mixed Grill 
ERDELYI FATANYEROS 
(ehr-day-yi fah-tahn-yay-rohsh) 


My husband, who is a Hungarian from Transylvania, can still 
recall the smoky country taverns where townspeople went to eat 
erdélyi fatanyéros. The charcoal fire was always glowing, and the 
wooden platters of grilled meats kept coming and coming. No one 
can hope to re-create that atmosphere in an American dining room, 
but I have managed to turn out an evocative fatanyéros or two on 
crisp autumn evenings in our Adirondack hideaway. 

Erdélyi fatanyéros requires a bit more attention than the usual 
barbecue meals, but it is certainly worth it. In planning one, be sure 
your grill is large enough to hold three pieces of meat per person: 
a beefsteak, a pork cutlet, and a veal cutlet. The fourth piece of 
meat, a coxcomb of smoked bacon, is cooked separately at the end 
because it generates so much smoke and flames. To duplicate the 
European balance of flavors, use round steak, 42 to %4 inch thick, 
and pork and veal cutlets rather than chops. For the coxcombs, buy 
a slab of the best-quality smoked bacon you can get. Do not re- 
move the rind. Cut the bacon in slices a good % inch thick, then 
slash the fatty part perpendicular to the rind. The cuts should be 
34 inch apart and come to within % inch of the rind. The slices will 
fan into shape as they cook. Since the beef, pork, and veal are all 
very dry cuts of meat, it is a good idea to marinate them for an hour 
or more in vegetable oil well seasoned with salt and pepper. Blot 
the pieces of meat with paper towels before grilling, and be sure to 
cook them high above the embers. 

Bearing in mind that the three meats should be finished to- 
gether, put the pork chops on first, then the beef, and last of all the 
veal. The exact timing will depend, of course, on the thickness of the 
meat, the heat of the embers, and the height of the grill. A good rule 
of thumb is to allow 8 to 10 minutes per side for the pork, 4 to 5 
minutes per side for the beef, and 2 to 3 minutes per side for the 
veal, and as you turn each kind of meat over, put the next one on. 
When the meats are done, remove the pieces to a warm platter and 
quickly grill the smoked bacon on both sides. The bacon will glisten 
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and swell before it browns. Take it off the fire just as it starts to 
brown: if cooked too long, it will turn dry and bitter. Add the 
coxcombs to the other meats. Arrange the fatanyéros on a large 
platter or individual plates. Even if you don’t have wooden platters, 
keep the ambience as rustic as possible. There is no need for a stag- 
gering array of salads and condiments: a tossed salad will suffice. 
The best thing to drink with a fatanyéros is a red country wine like 
a Hungarian Szekszardi Vérés. Dessert, obviously, could be very 
rich indeed. Traditionally, vargabéles, a sort of super-strudel that I 
have not yet managed to domesticate, followed the fatanyéros. A 
dids torta (page 239) or a datolya torta (page 238) or, for chocolate 
lovers, Rigé Jancsi (page 236) could be served instead. 
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(BAWR-YU) 


fad 


l ¢ e were in Hungary the year veal reappeared on ordinary 
restaurant menus, and I remember well the lunchtime scene at the 
Karpathia, a good but not luxurious restaurant in downtown Buda- 
pest: it opened at noon, and by ten after, the veal specialty of the 
day was sold out. Every Hungarian in the house had ordered it. 
Through the long war and postwar years of privation, the memory 
of the taste of veal had stayed alive. Hungarians love it, and we 
managed to sample many superb veal dishes that fall. That made it 
all the more disappointing to find that they did not always taste 
quite so good when made with American meat. European veal comes 
from an animal that is fed, butchered, and dressed differently. 
American supermarket veal, by comparison, is usually too pink, in- 
dicating that it is a bit old and tough. Top-grade veal at the best 
butcher shops is often so white it is too tender for certain dishes. 
One pragmatic solution is to buy supermarket veal for stocks and 
stews, since it can be cooked long enough to flavor the sauce with- 
out crumbling. For cutlets and chops, though, it is wiser—and more 
economical in the long run—to pay premium prices at a butcher 
shop with a large European and gourmet following. For innards, 
another reliable source is often a kosher butcher, who either has 
fresh sweetbreads and brains or can order them. It is a time- 
consumirig way to shop, but the results justify the trouble and ex- 
pense. A good veal stew with firm pieces of meat in a finely seasoned 
sauce has no close rival. And a light, crusty bécsi szelet (also known 
as Wienerschnitzel) ranks very high in the gastronomic order of 
things. 
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«65 Veal Paprika Stew 
BORJU PORKOLT 
(bawr-yit pur-kult) 


The great virtue of pérkdlt, particularly veal pdrkdlt, is its sim- 
plicity: pieces of meat are stewed until tender in a light paprika 
sauce, nothing more. Though it can be served with squiggly noodles 
or rice, galuska taste infinitely better. A lettuce or cucumber salad 
on the side is a must. A pleasant white wine, a Debrdéi Harslevelt, 
for example, would be in keeping with the rest of the meal, and just 
about any dessert would be appropriate: rétes (strudel, page 212), 
almas pite (page 222), or sponge cake (page 228). 


2 pounds shoulder of veal 

1 cup chopped onions 

3 tablespoons cooking oil or lard 

1 teaspoon paprika 

1 teaspoon salt 

I small green pepper, cored and cut in 12-inch strips 

3 small peeled tomatoes, preferably canned 

I clove garlic, peeled and stuck on a toothpick (optional) 
Galuska (dumplings, page 21) 


Cut the meat in 1-inch cubes and pat dry. Sauté the onions in 
the oil or lard, using a 3-quart heavy-bottomed flameproof casserole. 
When the onions start to wilt, push them to one side or remove 
them to a side dish, and brown the meat lightly on all sides in the 
same pot. Remove the meat to a side dish. Pour 1/2 cup of water into 
the pot and scrape up the pan juices. Stir in the paprika and salt, 
and put the meat and onions back into the pot. Drop in the green 
pepper, tomatoes, and optional clove of garlic. Add enough water 
to barely cover the meat, and simmer, partially covered, for 45 min- 
utes to 1 hour, or until the meat is tender. The porkélt may be 
served directly from the cooking pot or from a deep bowl. Serve 
some galuska on each plate, then a few pieces of meat with lots of 
sauce spooned over both. 
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VEAL STEW WITH MUSHROOMS AND SOUR CREAM 


Veal Stew with Paprika and Sour Cream 
BORJU PAPRIKAS 
(bawr-yit pah-pree-kahsh) 


Borju paprikas is made exactly the same way as borjti porkélt 
(preceding recipe), except that half a cup of sour cream is added at 
the end. To mix in the sour cream without curdling, have it at room 
temperature and be sure the pérkdlt is only lukewarm. Stir 2 table- 
spoons of sauce into the sour cream and gradually pour that mixture 
into the porkdlt. Put it back on the heat and let it simmer 2 or 3 
minutes. Serve the paprikas with galuska (dumplings, page 21) or 
rice, and be sure to have a fresh salad on the side. Like the pérkalt, 
borjii paprikas tastes best with a slightly fruity white wine, like 
Debroi Harsleveli or Badacsonyi Szirke Barat. A good dessert to 
choose would be nut-filled palacsinta (page 207). 


«65 Veal Stew with Mushrooms and Sour Cream 


B ORR nO a OikeAUN Y: 
(bawr-yit to-kahny) 


Out of the infinite number of ways to combine veal, mush- 
rooms, and cream, this is one of our favorites. The sautéed parsley 
cuts right through the blandness, always a risk with a creamy veal 
stew, and having the meat in narrow strips and the mushrooms in 
slices gives it a more interesting consistency than the usual stew of 
pieces of meat in a thick gravy. Borju tokany should be served with 
white rice and a green salad to liven things up. A fine dry white 
wine, say a Leadnyka, tastes very good indeed. Dids torta (walnut 
cake, page 239) would make a highly appreciated dessert. 


2 pounds shoulder of veal 

1 cup chopped onions 

About 4 tablespoons cooking oil 

1 tablespoon canned tomato purée 

1% cup dry white wine 

1 teaspoon salt 

Pinch of freshly ground black pepper 

I clove of garlic, peeled and stuck on a toothpick 
¥, pound fresh mushrooms, sliced (about 21/2 cups) 
1 tablespoon chopped parsley 
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2. tablespoons butter 
1 cup veal stock or water 
0) cup sour cream, at room temperature 


Cut the veal into strips about 2 inches long, 14 inch wide, and 
1% inch thick. Sauté the onions in 3 tablespoons of the oil in a 
3-quart heavy-bottomed casserole until they turn translucent. Push 
the onions to one side or put them in a side dish, and start browning 
the meat lightly on all sides, a handful at a time, in the same pot. 
Use more oil if necessary. When all the meat is browned, mix the 
tomato purée in the wine and pour it into the pot, scraping up any 
bits stuck to the bottom. Stir in the salt and pepper, put the onions 
and meat back into the pot, and drop in the clove of garlic. Cover 
and simmer 30 minutes. Meanwhile, sauté the mushrooms, with the 
parsley, in the butter and 1 tablespoon of oil. Scrape the mushrooms 
into the tokany and simmer an additional 10 minutes, or until the 
meat is tender. Remove from heat, discard the garlic, and skim as 
much grease as possible from the sauce. Gradually stir in the stock 
or water. Gently simmer for 5 minutes, then taste for seasoning. Let 
the tokany cool for 10 to 15 minutes. Then mix 2 tablespoons of 
sauce into the sour cream and slowly stir the mixture back into the 
tokany. Simmer another 2 or 3 minutes and serve. 


«@5 Wienerschnitzel or Breaded Veal Cutlet 
BECSI SZELET 
(bay-chee se-let) 


In certain circles, how to cook bécsi szelet is argued even more 
passionately than how to make a dry Martini. The following recipe 
is my contribution to the debate. Although there are many “experts” 
who like a thick, eggy coating, I feel the crust should be thin and 
light to give the veal a chance to declare itself. Bécsi szelet is tra- 
ditionally garnished with lemon wedges and served with mashed 
potatoes. A second hot vegetable, such as peas or green beans, could 
also be served, and a fresh salad is a must. Bécsi szelet deserves a 
good white wine: the somewhat fruity ones, like Badacsonyi Sziirke 
Barat and Debroi Harslevelti, go very well with it. Either an elabo- 
rate Dobos torta (page 232) or the simple, beloved madartej (page 
201) would be a fitting dessert. 
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2 pounds veal cutlets cut from the leg, about 1/4 inch thick and 
pounded thin 

3 egg whites 

About 114 cups dry bread crumbs 

Salt 

Pepper 

Sifted or granular (instant-blending) flour in a shaker 

1 cup oil 


Pat the meat dry, then spread the cutlets out on a plate or sheet 
of waxed paper. Add 1 tablespoon of water to the egg whites and 
beat very slightly with a fork. Line up the meat, the egg whites, and 
anotleer plate or sheet of waxed paper with the bread crumbs on it. 
Sprinkle the cutlets evenly with salt, pepper, and flour on both sides, 
and shake off any excess. Dip each cutlet in egg white, coating the 
entire surface. Lift out and let the excess egg drip off. Then coat 
evenly on both sides with bread crumbs. (The breaded cutlets may 
be refrigerated until ready to cook.) Heat about %4 inch of oil in a 
large, heavy-bottomed skillet and fry the cutlets 3 minutes on each 
side. Regulate the heat so that breading does not burn. Do not crowd 
the pieces of meat: either use several pans at once or do the frying 
in stages. When the cutlets are done, drain them on paper towels. 


«5 Veal Cutlets in Paprika and Sour Cream Sauce 


PAPRIKAS SZELET 
(pah-pree-kahsh se-let) 


This is a light and utterly delicious dish, ideal for a special din- 
ner on a day when the cook is running short of time and energy to 
spend in the kitchen. Galuska is the best thing to serve with pap- 
rikas szelet; rice is another possibility. Like all dishes made with 
sour cream, it really needs a salad, the simpler the better (tossed 
greens for example). A Badacsonyi Sziirke Barat would go perfectly 
with the meal. Dessert might be a sweet n6i szeszély cake (page 
224). 


2 pounds veal cutlets from the leg, thinly sliced and flattened 
(like scaloppine) 
Salt 
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About 3 tablespoons cooking oil 

I medium onion, finely chopped 

1 teaspoon paprika 

1 medium green pepper, seeded and cut in 12-inch strips 
2 small peeled tomatoes, preferably canned 

1/. cup sour cream, at room temperature 

Galuska (dumplings, page 21) or boiled rice 


Sprinkle the cutlets with salt and brown them lightly in 3 table- 
spoons of oil, using a heavy skillet. Remove them to a side dish. 
Sauté the chopped onion in the same pan, adding more oil if neces- 
sary. Stir in the paprika and 42 cup of water. Simmer briefly (2 or 
3 minutes), then put the meat back into the pan along with the 
green pepper and tomatoes. The sauce should barely cover the 
meat. Simmer for about 15 minutes, turning the meat once. Remove 
from the heat. When the sauce has cooled, mix 2 tablespoons of 
it into the sour cream, then pour the mixture slowly into the sauce. 
Taste for seasoning, and if the sauce seems too thick add some water 
a spoonful at a time. Put back on the heat and simmer 3 to 5 min- 
utes. Serve each guest one or two pieces of meat, and some galuska 
or rice with sauce spooned over both. 


5 Kaiser Cutlet, in Lemon and Sour Cream Sauce 


CSASZAR SZELET 
(chah-sahr se-let) 


Whenever someone asks me at five o’clock in the afternoon, 
“What should I cook for supper tonight?” I suggest csaszar szelet. 
In one sense, I am not doing it justice, for this is far too good to 
end up as a last-minute, last-resort kind of dish. On the other hand, 
there are moments when even the most imaginative cooks run out of 
inspiration, and when even the most tireless of them is looking for 
impressive results from a small investment in time. This is such a 
dish. Served with rice and a fresh green salad on the side, a bottle 
of Debroi Harslevelti to drink with it, and a palacsinta or noodle 
dessert, it makes a very fine supper indeed. 


1 medium-size lemon 
Salt 
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2 pounds veal cutlets, thinly sliced and flattened (like scaloppine) 
3 tablespoons oil 

Freshly ground black pepper ’ 

14 cup sour cream, at room temperature 

Boiled rice 


Peel the lemon and cut the skin into julienne strips, the size of 
a matchstick. Salt the cutlets and brown them lightly in oil in a 
heavy-bottomed skillet. Remove them to a side dish and pour 1/2 cup 
of water into the pan, scraping up the juices. Put the cutlets back in, 
spread about three-quarters of the lemon strips on top, and grind 
lots of black pepper over everything. Simmer for about 15 minutes, 
turning the meat once. Remove from the heat and let cool about 10 
minutes. Discard the lemon peel. Mix 2 tablespoons of the pan 
juices into the sour cream and slowly stir the mixture back into the 
sauce. Taste for seasoning, and thin the sauce with a spoonful or 
two of water if necessary. Simmer 2 or 3 minutes. Serve with a few 
slivers of fresh lemon peel on each cutlet and with the sauce spooned 
over the meat and rice. 


«@5 Veal Chops with Asparagus 
BORJU KOTLETT KERTESZNE MODRA 
(bawr-yit kot-let kayr-tays-nay mohd-rah) 


Many asparagus recipes do not migrate well to America be- 
cause the white European asparagus is so much more delicate than 
our own. This particular recipe, though, does succeed with the lus- 
tier American asparagus: the secret ingredient is the sautéed parsley 
—be careful not to forget it. The dish should be served with rice 
and a Boston lettuce salad. To my mind, the perfect dessert is fresh 
strawberries. Their season coincides with that of asparagus, and 
they seem to belong together. A white wine, a Hungarian Leanyka 
or a German Moselle, would taste delicious with the meal. 


1 pound asparagus spears 
6 veal chops 

Salt 

Pepper 

2. tablespoons butter 
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1 tablespoon cooking oil 

1 tablespoon chopped parsley 

1 tablespoon sifted or granular (instant-blending) flour 
1/4 cup sour cream 


Cook the asparagus for 5 minutes, drain (reserving 4/2 cup of 
the liquid), and rinse under cold water. Season the veal chops with 
salt and pepper and brown them on both sides in hot butter and 
oil in a heavy-bottomed skillet. Place them in a side dish, and sauté 
the parsley in the remaining fat. Dilute the asparagus cooking liquid 
with 12 cup of water, and pour it into the skillet. Scrape up the bits 
stuck to the bottom of the pan, and let the sauce simmer for 2 to 3 
minutes. Put the chops back in, and simmer, covered, for 15 min- 
utes, turning the meat once. Lay the asparagus on top of the chops 
and simmer another 10 minutes. Remove from the heat. Carefully 
lift the chops and asparagus out of the pan and put them to one 
side. Blend the flour in the sour cream, and when the sauce has 
cooled to tepid spoon some of it into the sour cream. Then slowly 
stir the sour-cream mixture into the sauce. Put the meat and aspara- 
gus back in, and simmer gently, uncovered, for 5 minutes. Arrange 
the chops and asparagus on a serving platter, pour a little sauce over 
them, and serve, passing the rest of the sauce in a gravy boat. 


~e5 Chopped Veal 
BORJU FASIRT 
(bawr-yit fah-sheert) 


Some people rave about veal loaf and veal patties, but they have 
always struck me as a ho-hum kind of dish. The point of the exer- 
cise is to create something with a subtle, delicate taste; the risk is 
that the flavor will vanish into thin air. My own borjti fasirt has al- 
ways been successful, but if the truth be told, I would rather make a 
meat loaf with beef (and pork and veal) or exchange my fakandal 
(wooden spoon) for a toque blanche and make a French liver paté. 
For those who disagree, veal loaf, patties, or balls can be made by 
following the recipes for beef fasirozott (page 127), using 134 to 2 
pounds of shoulder of veal ground together with 14 pound of fat 
pork. A veal loaf might have pieces of ham or leftover chicken 
mixed in it for a change from hard-boiled eggs. It does seem to 


[ 96 | 


VEAL KIDNEY S.IN MUSTARD SAUCE 


taste better cold, and I would build a meal like this around it: karfiol 
krém leves (cream of cauliflower soup, page 12), veal loaf with 
rakott krumpli (page 176), and tomato salad. Nothing overpowering 
for dessert, maybe apple or cherry rétes (strudel, page 212). A Rizling 
would be the right wine to drink. 


«5 Veal Kidneys in Mustard Sauce 
VESEPECSENYE 
(ve-she-pe-chen-ye) 


Over the years, my husband converted me to kidneys. It started 
with cooking them for him and something else for myself, but when 
I then had to cook a third meal for the children, I gave in. Now I 
have to admit they are delicious. The following recipe offers two 
options: without the sour cream, it is a light but very satisfying 
dish; with the sour cream, it is quite substantial. I serve it with rice 
and a green salad, and if the fancy strikes us, we have a dry red 
wine, like the Hungarian Szekszardi V6rés, to drink with it. Most of 
the time, we stick to fresh fruit for dessert, but there is no logical 
reason not to have something more substantial, like palacsinta, to 
end the meal. 


3 or 4 veal kidneys 

1% cup (1 stick) butter 

1 tablespoon cooking oil 

1 tablespoon minced onions 

11 tablespoons chopped parsley 

1/4 teaspoon dried marjoram 

1 tablespoon lemon juice 

1 tablespoon Dijon or Diisseldorf mustard 
Salt 

Freshly ground black pepper 

¥/ cup sour cream, at room temperature (optional) 


Clean the kidneys by removing all the fat and filament. Do not 
wash them. Heat the butter and oil in a large, heavy-bottomed skil- 
let and brown the whole kidneys on all sides. On very low heat, 
cook the kidneys, uncovered, for 15 minutes, turning often. Transfer 
them to a side dish and keep them warm. Sauté the onions and pars- 
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ley in the pan. When the onions wilt, add the marjoram, dilute the 
lemon juice with 1/2 cup of water and pour it into the pan, scraping 
up the juices. Simmer for 3 minutes, take the skillet off the heat, and 
stir in the mustard. Add salt and pepper to taste. Starting at the 
short end, slice the kidneys % inch thick and put them in the pan, 
spooning sauce over them. If you wish to use sour cream, mix some 
sauce into it, then slowly stir the mixture into the pan. Warm the 
kidneys thoroughly over very low heat and serve. 


<e5 Sweetbreads and Brains 


BORJU MIRIGY ES BORJU VELO 
(bawr-yi mi-rij aysh bawr-yit ve-lu) 


Sweetbreads and brains are among the most delicate and per- 
ishable of meats, and they are increasingly hard to find. Eventually, 
they will probably disappear entirely, like lungs, which were banned 
from sale by the U.S. Department of Agriculture in the summer of 
1971. Big-city Italian, Greek, and kosher butcher shops still have 
brains and sweetbreads occasionally or will order them for you. The 
logistical problem is such, however, that I for one now buy them 
when I see them, take them home, clean and blanch them, and fit 
them into the menu the next day. Both sweetbreads and brains seem 
to go best with rice and a tossed green salad. A good wine to drink 
with either would be a Hungarian Rizling. 


Count three people to the pound (or two people to the piece) 
when buying sweetbreads or brains. To clean them, rinse them off, 
then place them in a large bowl of cold water under the tap. Let the 
cold water trickle into the bowl for 142 to 2 hours. Every once in a 
while, peel off as much of the filament (the membrane that covers 
them) as you can without tearing the flesh. Then soak them in cold 
vinegar water (1 tablespoon vinegar per quart of water) for another 
142 to 2 hours, continuing to pull off the filament. Cut the lobes of 
the sweetbread away from the tube and discard it; cut away the 
white bits at the base of the brain and discard them. To blanch the 
sweetbreads or brains, place them in an enameled or stainless steel 
saucepan and cover with cold water. Add a teaspoon of salt and a 
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tablespoon of lemon juice and slowly bring to the barest simmer. 
Keep the water just below the simmer for 15 to 20 minutes, then 
drain and cool the meat under cold water. Refrigerate until ready to 
use. 


«5 Breaded Brains or Sweetbreads 


RANTOTT BORJU VELG/RANTOTT BORJU MIRIGY 
(rahn-tot bawr-yit ve-lu/rahn-tot bawr-yit mi-rij) 


One simple but very successful way to finish cooking the 
blanched brains or sweetbreads is to bread them and fry them in 
hot oil. Since they are already cooked, they will warm through suf- 
ficiently in the time it takes the coating to brown. 


2 pounds brains or sweetbreads 

Salt 

Pepper 

Sifted or granular (instant-blending) flour in a shaker 
2 eggs 

112 cups bread crumbs 

I cup cooking oil 

Boiled rice 


Prepare brains or sweetbreads and blanch according to preced- 
ing directions. Cut the brains in half, or the sweetbreads in 14/2-inch 
slices, sprinkle with salt and pepper and flour, and shake off the 
excess. Beat the eggs lightly with a fork. Dip the pieces of brains or 
sweetbreads in the eggs, then roll in bread crumbs. Heat the oil in 
a skillet and quickly brown the pieces on all sides. Serve hot with 
rice. 


<5 Brains with Eggs 


TOJASOS BORJU VELO 
(toi-ahsh-osh bawr-yii ve-lu) 


Tojasos vel6 is a light, delicate dish that is saved from excessive 
subtlety by onions and parsley. Serve it with fresh bread and salad 
and, if you wish, an unpretentious white wine. 
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3 brains (about 2 pounds) 

1 small onion, minced 

2 tablespoons butter 

1 tablespoon oil 

1 tablespoon chopped parsley 
1/ teaspoon salt 

Pinch of freshly ground pepper 
Pinch of dried marjoram 

8 to 10 eggs 

Paprika 


Prepare and blanch the brains according to directions on page 
98. Sauté the minced onion in the butter and oil until the pieces 
start to wilt. Add the parsley and brains, cut in 42 inch dice, and 
sprinkle with the salt, pepper, and marjoram. Sauté for 5 or 6 min- 
utes. Beat the eggs, pour them over the brains, and cook like scram- 
bled eggs. Sprinkle with paprika and serve immediately. 
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(MAHR-HA) 


pe falls way behind pork and veal in popularity among 
Hungarians. For the most part, they do not care for bloody meats 
or the sweet aftertaste of prime-grade American beef. For Ameri- 
cans, on the other hand, beef is what they mean by meat, and it is 
always available in a wide range of cuts and quality, unlike pork and 
veal. The secret of making good Hungarian dishes with American 
beef is to use the leaner, though not necessarily cheaper, cuts. They 
survive the stewing or braising process with both taste and texture 
intact. Keeping that basic fact in mind, you can serve a Hungarian 
pot roast or stew without hesitation: it will be a sure winner. 


«@5 Goulash 
BOGRACS GULYAS 
(boh-grahch git-yahsh) 


True Hungarian goulash is a spicy, rather thin stew to which 
potatoes or other vegetables are added shortly before serving. Tra- 
ditionally, it was cooked in a bogracs, or cauldron, over an open fire. 
In a modern kitchen it should be cooked slowly in a heavy pot on a 
low, steady source of heat. It cannot be rushed, but the results are 
worth it. A good goulash is a meal in itself, needing nothing more 
than fresh bread to soak up the sauce. The inspired cook can invent 
scores of variations on the basic gulyas recipe, despite conditions of 
life in the supermarket era. Some suggestions and guidelines follow 
the main recipe. 

Bogracs gulyds always tastes best with a dry white wine—a 
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Badacsonyi Kéknyelti or a Leanyka. A fruitier white wine, like the 
Hungarian Badacsonyi Sziirke Barat, goes very well with the gulyas 
variations. One of the lighter cakes like almas pite (page 222) or 
noi szeszély (page 224) would be the best choice for dessert after 
any kind of gulyas. 


1 large onion, finely chopped 

About 3 tablespoons cooking oil or lard 

142 pounds lean stewing beef, cut in 1-inch cubes 

1 teaspoon paprika 

1, teaspoon caraway seeds, mashed with the back of a spoon 
Pinch of marjoram 

Salt 

2 cloves garlic, peeled and stuck on toothpicks 

4 cups beef stock or canned beef broth 

1 medium green pepper, cored and cut in %2-inch strips 
3 small peeled tomatoes, preferably canned 

2 pounds (about 8 or 9 medium) potatoes 

Csipetke (pinched noodles, page 22) (optional) 


Using a Dutch oven or a heavy casserole with a cover, sauté 
the onion in 3 tablespoons of oil or lard until it wilts. Remove to 
a side dish. Pat the meat dry and brown it, using more oil or lard if 
necessary. Put the meat in the side dish. Pour 42 cup of water into 
the pot, scrape up the juices and stir in the paprika, caraway seeds, 
marjoram, and 1 teaspoon of salt. Add the garlic. Put the beef and 
onions back in the pot, and add enough stock to cover the meat by 
2 inches. Simmer for 1 hour, covered, adding more stock as neces- 
sary to keep the meat well covered with sauce. Mix in the green 
pepper strips and tomatoes and continue simmering. Peel the pota- 
toes and cut them in 44-inch dice; keep them in cold water until 
ready to use. When the gulyds has been simmering for 1142 hours, 
stir in the potatoes and 1 teaspoon salt and enough water to cover 
them. Simmer another 25 minutes, partially covered, or until the 
potatoes are done. Ideally, gulyas has the consistency of a good 
Manhattan clam chowder, though it can also be somewhat thinner. 
If it is too thick, add some hot water, a little at a time. Discard the 
garlic, degrease and taste the sauce. It may need more salt. Stir 
in the csipetke and serve. Gulyds is usually brought to the table in 
the cooking pot or a soup tureen and ladied out into flat soup bowls. 
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Goulash with Cabbage 


KOLOZSVARI GULYAS 
(koh-lohzh-vah-ree git-yahsh) 


One of the best ways to embellish a simple bogracs gulyas 
(page 103) is with cabbage. Stir in 1 to 142 pounds of cleaned, 
shredded cabbage (about half a medium-size head) about 10 minutes 
after adding the potatoes to the gulyas. Omit the csipetke. 


Goulash with Savoy Cabbage 
SZERB GULYAS 
(sayrb git-yahsh) 


For a unique taste sensation, try opposing the nutty mellowness 
of Savoy cabbage and the spicy tang of gulyds. Clean and shred a 
small head of Savoy cabbage (about 11/2 to 2 pounds) and stir it into 
the bogracs gulyds (page 103) about 10 or 15 minutes after the pota- 
toes. Omit the csipetke. : 


Goulash with Vegetables 
SZEGEDI GULYAS 
(seh-geh-dee git-yahsh) 


Vegetables other than cabbage can be added to gulyas too. 
About 2 cups of partially cooked carrots (in 42-inch slices), kohlrabi 
(in 42-inch dice), and green beans (in 1-inch pieces) should be 
stirred into the bogracs gulyds (page 103) after the potatoes have 
cooked 20 minutes. Add the csipetke as well. 


<@§ Goulash with Sauerkraut 


CSANGO GULYAS 
(chahn-goh git-yahsh) 


The Csangés are one of the “lost tribes” of Hungary, a group 
of Szeklets who settled on the far side of the Carpathian Mountains 
and were thus cut off from Hungarian influence. This dish which 
bears their name is, in fact, a Székely gulyd4s made with beef. It has 
a lighter, more subtle flavor than the pork version, and for that 
reason might be more palatable to newcomers to Hungarian cui- 
sine. Our family, I might note, prefers the uncompromised zing of 
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Székely gulyds (with pork). Both versions are served with boiled 
potatoes and seem to taste best with a Badacsonyi Kéknyelti. Fresh 
fruit or an aranygaluska coffeecake (page 218) would balance out 
the meal. 


1 pound sauerkraut, preferably fresh or in a plastic package 
(or if not available, canned sauerkraut) 

1 cup minced onions 

About 3 tablespoons cooking oil or lard 

142 pounds lean stewing beef (such as top round), cut in 1-inch 

cubes 

Beef stock or canned beef broth 

I teaspoon salt 

1 teaspoon paprika 

% teaspoon crushed caraway seeds 

2 cloves garlic, peeled and stuck on toothpicks 

1/, green pepper, seeded and cut in 12-inch strips 

LD) cup sour cream, at room temperature 

Boiled potatoes 


Rinse the sauerkraut and drain it. If it still tastes briny, rinse 
a second time. Squeeze dry, and set it aside. In a large frying pan, 
cook the onions in 3 tablespoons of oil until they turn translucent. 
Pat the meat dry and brown it on all sides, a bit at a time so that the 
pan is not crowded, adding more oil if necessary. Place the meat in 
a 3-quart heavy-bottomed, covered, flameproof casserole (not an 
unlined cast-iron pot). When all the meat has been browned, pour 
Y2 cup stock into the pan and scrape up the juices. Stir in salt, pa- 
prika, and caraway seeds. Simmer for 2 minutes, then pour over 
the meat in the casserole. Add the garlic and enough stock to cover 
the meat by 2 inches. Cover and simmer gently, adding more stock 
if necessary to keep meat well covered with sauce. After 1 hour 
(142 hours if canned sauerkraut is used) add the sauerkraut and 
green pepper strips, by spreading them over the meat. Cover and 
simmer until the meat is tender, adding more stock if needed to 
keep the sauerkraut covered with sauce. Total cooking time: about 
2 hours. When done, remove the pot from the heat, uncover, and 
let cool. Discard the garlic. Mix 2 tablespoons of sauce into the sour 
cream, then gradually stir the mixture into the stew. Correct the 
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seasoning and slowly bring back to the simmer. Serve directly from 
the casserole or from a large bowl with boiled potatoes. 


«65 Beef Paprika Stew 
MARHAPORKOLT 
(mahr-ha-pur-kult) 


Marhaporkolt is what most people think of as goulash—a thick, 
hearty beef stew. With heaps of galuska, those tiny egg and flour 
dumplings the Germans call Spdtzle, or broad egg noodles and a let- 
tuce or cucumber salad, it makes a substantial meal. Beer tastes even 
better than wine with it. As with so many of the Hungarian stews, 
picking a dessert is not easy: rétes (strudel, page 212) is always ap- 
plauded, of course, but fresh fruit—say, grapes and pears, since 
marhaporkdlt is a cold-weather dish—would be my own first choice. 


1 cup chopped onions 

About 3 tablespoons cooking oil or lard 

2 pounds lean stewing beef (such as top round), cut in 1-inch 
cubes 

Beef stock or canned beef broth 

142 teaspoons salt 

11/2 teaspoons paprika 

1/, teaspoon caraway seeds, crushed with the back of a spoon 

¥% teaspoon marjoram 

I medium pepper, seeded and cut in 12-inch strips 

3 small peeled tomatoes, preferably canned 

Galuska (dumplings, page 21) 


Fry the onions in 3 tablespoons of oil or lard in a 2- or 3-quart 
flameproof casserole until they turn transparent. Put them in a side 
dish or simply push them to one side. Pat the meat dry and brown 
it a few pieces at a time in the same pan, adding more oil if neces- 
sary. Remove the meat to a side dish. When all the meat has been 
browned, pour 12 cup of stock into the pot and scrape up any bits 
stuck to the bottom. Stir in the salt, paprika, caraway seeds, and 
marjoram. Cover and simmer 2 minutes. Put the beef and onions 
back in the pot. Add enough warm stock to barely cover the meat. 
Bring slowly to a simmer, cover, and cook for 1 hour, stirring from 


[ 107 ] 


BEEF 


time to time and adding more stock as needed to keep the meat 
barely covered. Add the green pepper strips and tomatoes (just lay 
them on top of the meat), cover again, and continue simmering for 1 
more hour. Stir now and then, and add more stock if the sauce 
evaporates. When the meat is tender, remove the casserole from the 
heat. Tip the pot and skim off as much fat as possible. Taste the 
sauce and correct the seasoning. Reheat and serve directly from the 
cooking pot or from a deep bowl. The galuska dumplings are served 
from another bowl, not mixed into the pdrkdlt. 


~@§ Seven Chieftains Tokany 
HET VEZER TOKANY 
(hayt ve-zayr to-kahny) 


Of all the Hungarian stews, this is surely the most spectacular. 
It has everything—three kinds of meat, bacon, green peppers, to- 
matoes, sour cream—each element bringing out the noble qualities 
of the others while retaining its own identity. According to legend, 
each of the seven tribes of Hungary contributed one of the ingredi- 
ents. True or not, hét vezér tokany, served with galuska and a crisp 
green salad, is a dish fit for kings—or nomadic tribal chieftains at 
the very least. A Leanyka wine can give the meal a properly regal 
touch. One of the fancier cakes, a Dobos torta (page 232) or a didés 
(walnut) torta (page 239), might be served as dessert. 


1/4 pound smoked bacon (slab bacon is preferable, but 
thick-sliced breakfast bacon may be used) 

1 pound lean beef, preferably top round or flank steak 

3/ pound shoulder of pork 

3/ pound shoulder of veal 

1 cup finely chopped onions 

Additional bacon fat or cooking oil 

11,2 teaspoons paprika 

11, teaspoons salt 

14 teaspoon marjoram 

14 teaspoon caraway seeds, crushed with the back of a spoon 

About %4 cup cooking oil 

1 medium green pepper, cored and cut in 42-inch strips 

3 medium peeled tomatoes, preferably canned 

1 cup beef stock, canned beef broth, or water 
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¥/ cup sour cream, at room temperature 
Galuska (dumplings, page 21) 


Cut the bacon, beef, pork, and veal into strips about 2 inches by 
1% inch by % inch, making four separate piles. In a 3-quart heavy- 
bottomed casserole, fry the bacon until golden but not crisp. Using 
a slotted spoon, transfer the bacon to a side dish. Fry the onions in 
the same pan until they wilt, adding more fat or oil if needed. Stir 
in the paprika, salt, marjoram, caraway seeds, and ¥/2 cup of water. 
Cover and simmer 2 minutes. Heat 14 cup of cooking oil in a heavy 
skillet and start browning the beef strips a handful at a time. More 
oil may be needed to brown them all. Scrape the meat and juices into 
the casserole, cover, and simmer, stirring from time to time. Add 
more water as necessary to keep the sauce from cooking away. Next, 
brown the pork strips in the skillet, using another % cup of oil. 
When the beef has cooked 1 hour, mix in the browned pork and lay 
the green pepper strips and tomatoes on top. Cover and continue 
simmering. Then brown the veal strips in the skillet, using the 
last % cup of oil, and 30 minutes after adding the pork, mix the 
browned veal into the stew. Cover and simmer another 30 minutes. 
Taste a piece of each kind of meat to see if it is tender. If not, cook 
another 10 minutes or until the meat is done. Remove from the heat 
and let stand for 5 minutes. Tilt the pot and skim off as much grease 
as possible. Slowly pour in the beef stock or water and simmer for 
5 minutes. Stir in the bacon strips and let the tokany stand until 
lukewarm. Beat the sour cream lightly with a fork, mix 2 tablespoons 
of sauce into the sour cream, then stir it into the stew. Taste and 
add more salt if the sauce seems flat. Just before serving, slowly re- 
heat the tokany and let it simmer 2 or 3 minutes. The tokany may 
be brought to the table in the cooking pot or a covered bowl. To 
serve, place a generous amount of galuska on each dinner plate and 
spoon the tokany over them. 


«5 Beef Stew with Pepper 


BORSOS TOKANY 
(bor-shohsh to-kahny) 


Borsés tokany is the simplest of dishes: thin strips of beef 
cooked in a thick, peppery sauce. To bring out its Oriental over- 
tones, serve it with white rice. Tarhonya, another traditional garnish, 


[ 109 ] 


BEEF 


is also very good, though a bit heavier. A green salad or cucumber 
salad is needed to round out the main course. Egri Bikavér, a rather 
mellow red wine, seems to go best with this particular tokany. 
For dessert, a fruit-filled rétes (strudel, page 212) or palacsinta with 
nuts (page 207) would be just right. 


About 6 tablespoons lard or cooking oil 

1 cup finely chopped onions 

2 pounds lean beef (such as top round or flank steak), cut in 
strips 2 by 14 by 1% inch 

1 tablespoon canned tomato purée 

11, teaspoons salt 

1/4 teaspoon marjoram 

1/4, teaspoon freshly ground black pepper 

I clove garlic, peeled and stuck on a toothpick 

3/4 cup beef stock, canned beef broth, or water 

Boiled rice or tarhonya (egg barley, page 27) 


Heat 3 tablespoons of lard or oil in a 2-quart flameproof cas- 
serole, and sauté the onions in it until they wilt. Remove from the 
heat. Heat the remaining lard or oil in a heavy skillet and start 
browning the beef strips a handful at a time, using more lard or oil 
if necessary, and put them in the casserole with the onions. When 
all the meat is browned, stir the tomato purée into 12 cup of water 
and pour it into the skillet, scraping up the pan juices. Stir in the 
salt, marjoram, and pepper, and pour this sauce over the beef and 
onions. Add the garlic, cover, and simmer until the meat is tender, 
about 11 to 2 hours. During the cooking, stir occasionally and add 
water as needed to keep the sauce from evaporating. When the meat 
is done, remove the casserole from the heat and let it stand for 5 
minutes. Discard the garlic and tilt the pot to skim off as much 
grease as possible. Then gradually stir in the stock or water to 
make a thick, gravy-like sauce. Simmer for 5 minutes. Taste for 
seasoning and texture. If it is too thin, simmer 2 or 3 minutes more; 
if it seems too thick, add more stock or water, a tablespoonful at a 
time. Serve the tokany directly from the cooking pot or from a cov- 
ered tureen. Give each person a helping of rice or tarhonya, and 
then spoon the tokany over it. 
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«65 Beef Stew with Onions 


HAGYMAS TOKANY 
(hudj-mahsh to-kahny) 


Hagymas tokany gets its unique taste from the uncommon trio 
of marjoram, onions, and sour cream. It is a rich but delicately 
spiced dish that should be served with white rice and a tossed salad 
after the main course. A dry red Szekszardi Vords or a faintly fruity 
white Badacsonyi Sziirke Barat wine would go with the meal. And, 
though hearty Magyar trenchermen could probably handle a tray 
of rétes (strudel) for dessert, almas (page 222) or turds pite (page 
224) or fresh fruits in season might be a wiser choice for American 
palates. 


1 pound onions, finely chopped (about 4 cups) 

6 tablespoons lard or cooking oil 

2 pounds lean stewing beef (top round, flank steak, or top of 
the rib), cut in strips 2 by %4 by 14 inch 

1 teaspoon salt 

1% teaspoon marjoram 

Freshly ground black pepper 

1 cup beef stock, canned beef broth, or water 

1 cup sour cream, at room temperature 

Boiled rice 


In a 3-quart heavy-bottomed casserole with a cover, fry the 
onions in 3 tablespoons of the lard or oil until they wilt. Remove 
from heat. Heat 3 tablespoons of lard or oil in a heavy skillet and 
brown the meat strips a handful at a time. Add the meat to the 
onions. When all the meat has been browned, pour 1/2 cup of water 
into the skillet, scrape up the pan juices, and stir in the salt, mar- 
joram, and pepper. Pour this sauce over the meat and onions, cover 
the casserole, and bring to a simmer. Continue to simmer for 14 to 
2 hours, or until the meat is tender. Stir occasionally, and add more 
water as necessary to keep the sauce from burning. Remove from 
heat and let stand 5 minutes. Then skim off as much grease as pos- 
sible. Slowly stir in the beef stock, broth, or water and simmer 
5 minutes. Remove from heat, and let cool. Lightly beat the sour 
cream with a fork, stir in 2 tablespoons of sauce, then gradually 
stir the sour-cream mixture into the stew. Taste for seasoning and 
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add more salt and pepper if need be. Bring gently back to the sim- 
mer without boiling. Serve directly from the cooking pot or from a 
covered soup tureen, spooning a little tokany over each portion of 
white rice and the rest alongside. 


<5 Beef Stew with Kidneys 
HERANY TOKANY 
(heh-rahny to-kahny) 


The kidney expert in our family sampled this dish in reverential 
silence, and even I, though not a fancier myself, had to admit it was 
quite good. The children aged two and five, who can deliver an un- 
inhibited “yuck!” if so moved, came back for seconds. In conclusion: 
this is a tokany worth trying. Serve it with tiny galuska dumplings 
or mashed potatoes and a tossed green salad on the side. A rich red 
wine like an Egri Bikavér would go best with this dish. 


2 veal kidneys or 1 beef kidney 

I pound lean beef, preferably top round or flank steak 
1 pound shoulder of pork 

I medium onion 

1 cup cooking oil 

1 teaspoon paprika 

1 teaspoon salt 

1 teaspoon marjoram 

1 cup beef stock, canned beef broth, or water 

2 cloves garlic, peeled and stuck on toothpicks 

1%, pound of mushrooms 

3 tablespoons butter 

1/2 cup sour cream, at room temperature 

Galuska (dumplings, page 21) or mashed potatoes 


Clean the kidney by discarding the fat and peeling off the filament 
if it was left on. Do not wash it. Cut the veal kidneys into 14-inch 
slices, or the beef kidney into 1/2-inch cubes, and set aside. Cut the 
beef and pork into strips about 2 inches by 14 inch by %4 inch, keep- 
ing the two separate. Chop the onion and sauté it in 14 cup of oil in 
a heavy skillet. When it turns translucent, push to one side and 
brown the beef a handful at a time. Transfer it to a 2- or 3-quart 
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flameproof casserole or heavy pot, and sprinkle with the paprika, 
salt, and marjoram. Pour ¥/2 cup of stock or water into the skillet, 
scrape up the juices, and pour over the beef. Stir thoroughly, drop in 
the garlic, cover and simmer gently. Wash and dry the skillet, then 
heat another % cup of oil in it and brown the pork a handful at a 
time. After the beef has cooked for 42 hour, stir in the pork and 
the rest of the beef stock and continue simmering for 40 minutes. 
Lay the veal kidney pieces on top of the meat, and simmer, covered, 
for 10 minutes. (If beef kidney is used, add it after the pork has 
cooked 20 minutes.) Slice the mushrooms, brown them in butter, 
and put them in when the pork has cooked 50 minutes. Simmer an- 
other 10 minutes, then taste a piece of each meat for tenderness. If 
necessary, cook a few minutes longer. Remove from heat, discard 
the garlic, and skim off as much fat as possible. When the tokany 
is lukewarm, stir 2 tablespoons of it into the sour cream, then slowly 
stir the mixture into the stew. Taste for seasoning, then slowly bring 
the tokany back to the simmer and cook for 3 to 5 minutes. Serve 
it directly from the cooking pot or from a bowl, putting some 
galuska or mashed potatoes on each plate, then some tokany with a 
spoonful of sauce over everything. 


«e§ Transylvanian Beef Stew 


ER DELY I TOWAN Y. 
(ehr-day-yi to-kahny) 


Erdélyi tokany never fails to please our guests, no matter which 
bank of the Tisza they were born on. To do full justice to its smoky 
aromatic flavor, we serve it with puliszka (yellow corn meal mush). 
By comparison, mashed potatoes are a poor second choice, because 
they just coast along without adding anything of their own to the 
meal. In any event, a mixed green salad should be served with the 
main course. Szekszardi V6rés, a light red wine, goes best with 
erdélyi tokany. And the perfect dessert, in my opinion, is meggyes 
rétes (sour-cherry strudel, page 212). 


Y% pound smoked bacon, preferably slab bacon, but 
thick-sliced breakfast bacon may be used 

2 pounds lean beef (such as top round or flank steak) 

1 cup finely chopped onions 
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Additional bacon fat or lard 

1% cup lard or cooking oil 

I tablespoon canned tomato purée 

1 cup dry white wine 

114 teaspoons salt 

1/4 teaspoon marjoram 

Pinch of freshly ground black pepper 

1 clove garlic, peeled and stuck on a toothpick 
I cup beef stock, canned beef broth, or water 
Puliszka (page 28) or mashed potatoes 


Cut the bacon and beef in strips 2 inches by %4 inch by % inch. 
Fry the bacon in a skillet until golden but not crisp. Using a slotted 
spoon, transfer the bacon to a side dish. Fry the onions in the same 
pan until they turn translucent, adding more fat or lard if necessary. 
Scrape them into a 2-quart, heavy-bottomed, flameproof casserole. 
Heat % cup of lard or oil in the skillet. Pat the meat dry and start 
browning it, a handful at a time, in the skillet. Transfer it to the 
casserole, and when all the meat is browned, stir the tomato purée 
into the wine and pour it into the pan to scrape up the juices. Add 
the salt, marjoram, and pepper and simmer for 2 minutes. The sauce 
will be quite thick. Pour it over the beef and onions in the casserole 
and add the clove of garlic. Cover and simmer, stirring from time to 
time and adding more water if needed to keep the sauce from burn- 
ing, until the meat is tender—about 11/2 to 2 hours. Remove from 
heat, discard the garlic, and skim as much grease as possible from 
the sauce. Gradually stir in the beef stock, then simmer for 5 min- 
utes and taste for seasonings. Tokany is supposed to have a thick 
gravy-like sauce: if it is too watery, simmer it another 2 or 3 min- 
utes; if it seems too thick, add a little warm water, a tablespoonful 
at a time. Stir in the bacon. Just before serving, reheat the tokany 
and let it simmer for 2 or 3 minutes. Tokany can be served from 
the cooking pot or from a covered bowl. Give each person a gener- 
ous helping of puliszka or mashed potatoes and spoon a little sauce 
and meat over it, putting the rest of the helping alongside. 
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Beef Stew with Mushrooms 


GOMBAS TOKANY 
(gohm-bahsh to-kahny) 


To make a tokany with mushrooms, follow the preceding recipe 
for erdélyi tokany. Leave out the bacon and fry the onions in an ad- 
ditional 4% cup lard or cooking oil. Just before serving, stir in 1/2 
pound of sliced fresh mushrooms that have been quickly sautéed in 
3 tablespoons of butter. 


Butcher’s Stew 


HENTES TOKANY 
(hen-tesh to-kahny) 


Hentes tokany is an erdélyi tokany (page 113) with frankfurter 
slices. It may sound weird, but it tastes delicious. As always, it is 
best to use the kind of loose frankfurters (not skinless) sold in 
butcher shops or kosher frankfurters, which seem to be a bit spicier 
than the ordinary kind. Cut 3 or 4 frankfurters in 42-inch slices, and 
add them to the tokany with the beef stock at the end. That way, 
they will cook long enough, about 8 to 10 minutes, but still be firm. 
Serve hentes tokany with puliszka (page 28) or mashed potatoes, 
just like erdélyi tokany. 


«e5 Heart and Kidney Stew 


WAZ SIE IPORIRONGA 
(ve-sheh pur-kult) 


This is one of the classics of the Hungarian repertoire, a spicy, 
hearty stew that sticks to your ribs. It really is good. It can be served 
with galuska or mashed potatoes or tarhonya, and a green salad or 
cucumber salad on the side. An Egri Bikavér would be the right wine 
to drink with it. Since the dish is so filling, dessert should be light; 
my own choice would be boszorkanyhab (page 200) or a bowl of 
fruit. 


1 beef heart 

1 beef kidney 

1 cup cooking oil or lard 
1 medium onion 
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1 teaspoon paprika 

1 teaspoon salt 

Pinch of caraway seeds, crushed with the back of a spoon 

14 medium green pepper, cut in strips 

2 small, peeled tomatoes, preferably canned 

I clove garlic, peeled and stuck on a toothpick 

11, cups beef stock, canned beef broth, or water 

Galuska (dumplings, page 21), or mashed potatoes, or 
tarhonya (egg barley, page 27) 


Clean the heart and kidney, removing the fat, filament, and 
tubes, and cut them into 1-inch cubes. Heat the oil in a large, heavy- 
bottomed frying pan. Chop the onion and sauté it in the oil until it 
wilts. Transfer the onion to a 2- or 3-quart flameproof casserole, and 
brown the pieces of meat lightly on all sides, using more oil if neces- 
sary. Place them in the casserole with the onions, and sprinkle with 
paprika, salt, and caraway seeds. Lay the pepper strips, tomatoes, 
and garlic on top. Use 4/2 cup of stock or water to rinse out the fry- 
ing pan, scraping up any bits stuck to the bottom, and pour this 
sauce over the meat and vegetables. Add enough stock or water to 
barely cover the meat. Bring to a simmer, and cook, covered, for 45 
minutes, or until the meat is tender. Serve directly from the pot or 
from a bowl, spooning lots of sauce over each portion of galuska, 
potatoes, or tarhonya. 


<5 Pot Roast 
DINSZTELT MARHAHUS 
(deen-stelt mahr-hah-hish) 


It is one of the ironies of modern life that so many good cooks 
either sail along throwing slabs of bloody beef on the fire or slave 
for hours transforming butchers’ scraps into a ragoit de Saispasquoi 
while the worthy pot roast lies neglected. Yet it is the ideal dish for 
family and friends (though not, perhaps, the boss’s wife), since it 
can be made at any time and reheated—in fact, it tastes better that 
way. Dinsztelt marhahus is the universal Middle European pot roast; 
vadas hus, in which the meat is marinated and cooked like big game, 
gives it a unique trans-Danubian twist. Potato dumplings always go 
with pot roast, as do flat egg noodles. A mixed green salad should 
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be served as well, with a pleasant dry wine, a red Szekszardi Vérés 
or a white Badacsonyi Kéknyelti, to drink. Dessert might be an 
almas (page 222) or a turds pite (page 224). 


4 pounds beef for potting, preferably rump roast or brisket 

6 tablespoons cooking oil 

Salt 

I cup carrots, sliced 1/4 inch thick 

1 cup onions, sliced % inch thick 

2 tablespoons flour 

3/ cup (one 6-ounce can) mixed vegetable juice (if not available, 
use tomato juice) 

114 cups beef stock or canned beef broth 

2 cloves garlic 

12 peppercorns 

1 bay leaf 

Pinch of thyme 

Potato dumplings (page 26) or egg noodles or mashed potatoes 


Brown the beef on all sides in 3 tablespoons of hot oil in a 
heavy skillet. Salt the meat liberally. In a Dutch oven or casserole 
large enough to hold the piece of meat comfortably, heat the rest of 
the oil and cook the carrot and onion slices until the onions start to 
wilt. Sprinkle on the flour, and cook, stirring constantly, until the 
flour begins to brown. Mix together the juice and stock and pour 
slowly into the pot, scraping up any bits stuck to the bottom. Sim- 
mer for 2 minutes, then stir in the garlic, peppercorns, bay leaf, and 
thyme. Place the browned meat in the sauce, cover, and simmer very 
slowly. Add more stock as the braising juices evaporate, and turn 
the meat once or twice so that it cooks evenly. Take the meat out of 
the sauce when it is tender enough to be pierced with a table fork: 
this should take 3 hours, more or less, depending on the cut and 
quality of the beef. Strain the sauce and let it settle, then skim off as 
much fat as possible from the surface. Taste and correct the season- 
ing. Put the roast back in the sauce and reheat before serving. Slice 
the meat and arrange it on a platter, and pour the sauce into a gravy 
boat. Serve with plenty of dumplings, egg noodles, or mashed po- 
tatoes. 
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<5 Hunter-Style Pot Roast 


WAZA EAS SAILS 
(va-dahsh hitsh) 


If one day somebody brings home a haunch of wild boar or a 
leg of venison, you can follow this recipe to cook it, for that was its 
original intent. Just substitute the game meat for the beef, lard it 
with strips of fat bacon, and proceed. To prepare for that eventu- 
ality, keep practicing with beef for a truly sensational pot roast. 
Serve it with potato dumplings or wide egg noodles and a mixed 
green salad. Either white or red wine goes with this dish: our choice 
would be a red Nemes Kadar or a white Badacsonyi Sziirke Barat. 
A light sweet dessert should be served, izes tekercs (jelly roll, 
page 230) perhaps. 


3 tablespoons vinegar 

1 cup cooking oil 

12 peppercorns 

I bay leaf 

Pinch of thyme 

Peel of 1 lemon, cut in 12-inch strips 

2 to 3 tablespoons lemon juice 

1 carrot, cut in 12-inch pieces 

1 medium onion, sliced 1 inch thick 

3 sprigs parsley 

2 cloves garlic, peeled 

3 strips bacon rind, 14 by 2 inches (optional) 

4 pounds beef for potting, preferably rump roast 

1% cup diced bacon (smoked slab bacon is preferable, but 
thick-sliced breakfast bacon may be used instead) 

3 tablespoons cooking oil 

Salt 

About 4 cups beef stock or canned beef broth 

I tablespoon lemon juice 

2 teaspoons sugar 

1 tablespoon Dijon mustard, or 1 teaspoon dry mustard 

1 cup sour cream, at room temperature 

1 teaspoon capers (optional) 

Potato dumplings (page 26) or wide egg noodles 
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Place the first twelve ingredients in an enameled saucepan and 
simmer for 20 minutes to make a marinade. Tie the meat securely 
and place it in a glass or porcelain dish. When the marinade has 
cooled completely, pour it over the meat. Leave it in the marinade 
for anywhere from 6 hours to 3 days, turning once in the morning 
and once at night. Refrigeration is not necessary. Just before cook- 
ing, take the piece of beef out of the marinade, drain it on a rack 
for 20 minutes, and dry it thoroughly. Fry the bacon bits in a large 
enameled flameproof casserole (not an unlined cast-iron Dutch 
oven), and when they start to render fat, add the cooking oil. Brown 
the meat carefully on all sides and salt it liberally. Boil down the 
marinade, reducing it by half, and pour it over the meat. Add enough 
beef stock to come three-quarters of the way up the meat. Cover and 
simmer gently until the meat is done, at least 3 hours for a 4-pound 
piece of meat. (Cooking time varies greatly according to the cut and 
quality of the meat.) Add more stock from time to time if the brais- 
ing juices evaporate, and turn the meat at least once so that it cooks 
evenly. When the meat is done, place it in a side dish and keep it 
warm. Strain the sauce, let it settle, and skim off as much fat as 
possible. Blend the lemon juice, sugar, and mustard together, and 
add them to the sauce. Simmer for 10 to 15 minutes. The sauce 
should be rather thick: if it seems too watery, raise the heat and boil 
off some liquid. Then let the sauce cool thoroughly. Stir 2 table- 
spoons of sauce into the sour cream before pouring the cream into 
the sauce. Add the capers if you wish to use them, and taste for 
seasoning. Put the meat back in the pot, and just before serving, 
bring everything back to the simmer. Arrange slices of meat on a 
platter with the dumplings or noodles, and pass the sauce in a gravy 
boat. 


<@5 Mock Hunter-Style Pot Roast 


HAMIS VADAS HUS 
(ha-mish va-dahsh hish) 


The one drawback to vadas his is that it has to be thought of 
and started days ahead. It can be faked, though, by adding some 
of the marinade ingredients to an ordinary pot roast, and the results, 
while less stunning than a true vadas hus, are quite impressive. 
Serve hamis vadas hus with noodles or potato dumplings and a 
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green salad. Nemes Kadar wine is particularly good with the dish, 
and almas pite (page 222) is the kind of light dessert the meal needs. 


1, cup diced bacon (smoked slab bacon is preferable, but 
thick-sliced breakfast bacon may be used instead) 

2 carrots, sliced 1/2 inch thick 

1 medium onion, thinly sliced 

2 tablespoons flour 

1 tablespoon vinegar 

2 cups beef stock, canned beef broth, or water 

4 pounds beef for potting, preferably rump roast 

3 tablespoons cooking oil 

Salt 

Peel of 1 lemon, cut in 42-inch strips 

Slivers of bacon rind, if smoked slab bacon was used 

2 cloves garlic 

12 peppercorns 

1 bay leaf 

Pinch of thyme 

1 tablespoon lemon juice 

2 teaspoons sugar 

1 tablespoon Dijon mustard, or 1 teaspoon dry mustard 

1 cup sour cream, at room temperature 

1 teaspoon capers (optional) 

Potato dumplings (page 26) or noodles 


Fry the bacon bits in a flameproof enameled casserole (not an 
unlined cast-iron pot) that will be large enough to hold the piece 
of meat. When the bacon starts to render fat, add the carrots and 
onions and cook them, stirring occasionally, until the onions wilt. 
Sprinkle with flour and brown it. Mix the vinegar in the stock and 
pour it on, scraping up any pieces of food stuck to the bottom of the 
pot. Brown the beef on all sides in hot oil in a large, heavy frying 
pan. Salt it liberally, place it in the casserole, and spread the lemon 
peel, bacon rind if you have it, garlic, peppercorns, bay leaf, and 
thyme around it. Cover and simmer until the meat is done (when 
it is tender enough to be pierced easily with a table fork). Cooking 
time will vary with the cut and the quality of the meat; count on a 
minimum of 3 hours for a 4-pound piece of beef. While the roast 
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is cooking, be sure to add stock or water if the braising juices evapo- 
rate and to turn the meat at least once so that it cooks evenly. When 
the meat is done, place it in a side dish. Strain the sauce, let it settle, 
and skim off as much fat as possible. Blend the lemon juice, sugar, 
and mustard together and add them to the sauce. Simmer for 10 to 
15 minutes, stirring from time to time. The sauce should be rather 
thick: if it seems too soupy, raise the heat and boil off some liquid. 
Then let the sauce cool thoroughly. Stir 2 tablespoons of lukewarm 
sauce into the sour cream, and slowly pour the mixture into the 
sauce. Add the capers if you wish, and taste the sauce for seasoning. 
Before serving, return the meat to the pot and slowly bring every- 
thing back to the simmer. Arrange slices of meat on a platter with 
the dumplings or noodles, and pass the sauce in a gravy boat. 


~@5 Giant Beef Roll 


Sale ANLAS LEK ERIGS 
(shte-fah-nee-a te-kayrch) 


It may be that pot roast is not fancy enough for the boss’s wife 
—Stefania tekercs certainly is. Rolled beef is prepared like pot roast 
and served with that marvelous sauce. The surprise comes when the 
meat is sliced and the hard-boiled eggs make their appearance. Egg 
noodles or mashed potatoes seem to go best with this dish, and 
the thing to drink would be a dry red wine like the Hungarian 
Szekszardi Voérés or a French St.-Emilion. To complete the meal, a 
fresh green salad is needed. Either something rich like a fancy torta 
or something elegantly simple like a madartej (floating island, page 
201) could be served for dessert, depending on the occasion. 


21/2- to 3-pound piece of top round about 6 inches wide and at 
least 11/2 inches thick 

Salt 

Freshly ground black pepper 

Marjoram 

Strong Dijon or Diisseldorf mustard 

3 hard-boiled eggs, cooled and shelled 

¥ pound of smoked bacon, sliced (slab bacon is preferable, but 
thick-sliced breakfast bacon can be used) 

6 tablespoons cooking oil 
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1 cup sliced carrots 

1 cup sliced onions 

2 tablespoons flour 

About 2 cups beef stock or canned beef broth 
2 cloves garlic 

12 peppercorns 

1 bay leaf 

Pinch of thyme 

Egg noodles or mashed potatoes 


Place the meat on a flat surface and cut it horizontally almost 
all the way through the middle—as if you were cutting a roll for a 
hero sandwich: starting at one long side, slice it parallel to the table 
to within 1/2 inch of the other long side. Open the meat out and 
pound the seam flat if necessary. Sprinkle the meat liberally with 
salt, pepper, and marjoram and spread it with mustard. Place the 
eggs close together in a row parallel to the seam about 14/2 to 2 
inches in from the edge. Then roll the meat lengthwise as tightly as 
you can. Lay the slices of bacon on the meat, covering the seams and 
the ends, and tie the roll securely. Heat 3 tablespoons of oil in a 
heavy skillet and brown the meat lightly on all sides, handling it 
very carefully. In a Dutch oven or casserole large enough to hold 
the piece of meat comfortably, heat the rest of the oil and cook the 
carrot and onion slices until the onions start to wilt. Sprinkle with 
flour and continue to cook, stirring constantly, until the flour begins 
to brown. Pour 42 cup of stock into the pot, and scrape up any bits 
stuck to the bottom. Simmer for 2 minutes, then add the garlic, pep- 
percorns, bay leaf, and thyme. Place the beef roll in the casserole 
and add enough stock to come halfway up the meat. Cover and sim- 
mer very slowly until the meat is tender when pierced with a knife, 
at least 2 hours. During the cooking, be sure to add more stock as 
the braising juices evaporate and to turn the meat carefully once or 
twice so that it cooks evenly. When the meat is done, take it out of 
the sauce and keep it warm. Strain the sauce and let it settle, then 
skim off as much fat as possible from the surface. Taste and correct 
the seasoning. Put the meat back in the sauce. Reheat just before 
serving. Remove and discard the string and bacon. Slice the meat 
and arrange it on a platter. Pour the sauce into a gravy boat, and 
serve with plenty of noodles or mashed potatoes. 


[ 122 ] 


Sole FE ESEsD ss Bab Ear) ReOuLiLS 


65 Stuffed Beef Rolls 
MARHATEKERCS 
(mahr-hah-te-kayrch) 


Every culture has its beef rolls—marhatekercs, rouladen, paupi- 
ettes, brasciole—for this is one of the universal ways of transform- 
ing mundane ingredients into a sublime dish. The rolls can be made 
in advance and reheated, though in that case it would be better not 
to add the sour cream to the sauce until just before serving. The last 
time we had marhatekercs, there were two pieces left over, so we 
ate them cold the next day. They were very good that way too. Rice 
or noodles can be served with the meat, but for a more distinctly 
Hungarian touch, try tarhonya. Salad is a must. For wine, pick a 
light red one: a Szekszardi Vorés. This is a meal that can take a 
homemade cake or pastry for dessert, like almas pite (page 222) or 
noi szeszély (page 224). 


5 tablespoons lard or cooking oil 

1 small onion, finely chopped 

1 pound ground pork 

1 egg yolk 

Salt 

1/2 teaspoon dried marjoram 

Pinch of freshly ground black pepper 

About 12 cup sour cream 

About 14 cup dry bread crumbs 

2 to 242 pounds top round, cut in 14-inch slices and flattened 
2 cups of beef stock or canned beef broth 

1 teaspoon paprika 

1/4 teaspoon caraway seeds, crushed with the back of a spoon 
2 cloves garlic, peeled and stuck on toothpicks 

Tarhonya (egg barley, page 27) 


To make the filling, heat 2 tablespoons of lard in a skillet and fry 
the onion in it. When the onion pieces start to wilt, add the ground 
pork and brown it all over. Scrape it all into a bowl, let it cool 
for 10 minutes, then add the egg yolk, 42 teaspoon of salt, the 
marjoram, and pepper. Stir in 1 to 2 tablespoons of sour cream and 
add as much bread crumbs as needed to make the mixture stick to- 
gether. It should be moist but not wet. Cut the beef into pieces 
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about 3 to 4 inches in diameter, and divide the stuffing evenly 
among them, spooning some on the lower half of every piece. Roll 
up each piece and tie it with string. Heat the remaining lard or oil 
in a clean skillet, and brown the rolls lightly on all sides. Transfer 
them to a large, heavy-bottomed casserole. Pour ¥2 cup of beef 
stock into the pan and scrape up the juices. Stir in the paprika and 
¥/2 teaspoon of salt, and pour the sauce over the beef rolls. Add the 
rest of the stock and as much water as needed to barely cover them. 
Sprinkle with caraway seeds, drop in the cloves of garlic, and bring 
to a simmer. Continue to simmer, covered, for about 1 hour, basting 
the rolls from time to time. Rearrange them at least once so that 
they cook evenly. Remove the rolls to a side dish and remove the 
strings. Discard the garlic. Taste the sauce; if it is too thin, boil it 
down to concentrate it. Let it cool to tepid. Blend some of the meat 
sauce in the remaining sour cream and stir it in slowly, using only as 
much as needed to make a thick but not milky sauce. Bring the 
sauce back to the simmer and correct the seasoning. Put the rolls 
back into the sauce, and set the casserole aside until about 15 min- 
utes before serving. Then bring it back to a simmer and let it cook 
gently for 3 to 5 minutes. Serve directly from the casserole, along 
with tarhonya. 


«65 Braised Steak 


ROSWELL Y O'S 
(rosh-tay-yohsh) 


In Hungary, as elsewhere in Europe, braised or potted steak 
appears quite often on the menu of simple restaurants and on the 
table at home. Rostélyos can be good, but it seldom goes beyond its 
basic function, namely to make tough beef edible. In my experience, 
American steak is seldom tough enough to justify a rostélyos, and 
I have come to regard it as a waste of time and effort that could have 
gone into a great stew. That is one cook’s opinion. For the contrary- 
minded, here is a basic recipe for rostélyos, followed by three classic 
variations. If possible, use top round or some other lean steak; under 
no circumstances use chuck or what is called California steak in 
some parts of the country—it is far too fatty and gives an unpleasant 
taste to the sauce. Szekszardi Vérds is the wine to serve with 
rostélyos. Dessert might be stuffed palacsinta or dids tészta (noodles 
with nuts, page 206). 
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3 tablespoons lard or cooking oil 

2 to 242 pounds top round steak, cut in 6 individual portions 
1 cup minced onions 

About 2 cups beef stock or canned beef broth 

11, teaspoons paprika 

Salt é 

Pinch of caraway seeds, crushed with a spoon 

Pinch of marjoram 

1 clove garlic, peeled and stuck on a toothpick 

1, medium green pepper, seeded and cut in 12-inch strips 
2 small peeled tomatoes, preferably canned 

About 1142 pounds (6 medium) potatoes 


Heat the lard or oil in a large, heavy-bottomed skillet. Pat the 
pieces of meat dry, and brown them lightly on both sides. Remove 
to a side dish and keep warm. Sauté the onions in the browning fat 
until they turn translucent, then pour in 42 cup of stock and scrape 
up all the juices. Stir in the paprika, salt, caraway seeds, marjoram, 
and garlic. Return the steaks to the skillet, lay the green pepper and 
tomatoes on top, and add enough stock to barely cover the meat. 
Simmer, covered, for 30 minutes. Meanwhile, peel the potatoes and 
slice them into half-moons. (To make half-moons, cut the potato in 
half lengthwise, lay it flat, and slice it % inch thick the long way.) 
Let them stand in a bowl of cold water until ready to use. Place the 
potatoes on top of the meat, and add 1 teaspoon salt and enough 
stock or water to cover them. Cover and simmer another 30 min- 
utes or until the potatoes are done. Discard the garlic, degrease the 
sauce, taste and serve at once. 


Braised Steak with Galuska 
HORTOBAGYI ROSTELYOS 
(hor-toh-bahd-yee rosh-tay-yohsh) 


Hortobagyi rostélyos is made the same way as ordinary ros- 
télyos, but’ it is garnished with galuska (page 21), and that fact alone 
makes an amazing difference. Follow the preceding basic rostélyos 
recipe, omitting the potatoes, and cook enough galuska for six. Put 
a few dumplings on each steak and serve the rest in a bowl. 
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Braised Steak with Bacon 


BACSKAI ROSTELYOS 
(bahch-koi rosh-tay-yohsh) 


This is a smoky rostélyos, and it seems to go best with tar- 
honya (egg barley, page 27) or plain: boiled potatoes. To make 
bacskai rostélyos, start as in the master rostélyos recipe (page 124), 
browning the steaks and making the sauce. While it is simmering, 
fry ¥% pound of smoked slab bacon cut in strips 1 inch long by %4 
inch thick. When the bacon starts to render fat, add the green pep- 
per strips and the tomatoes cut in quarters. Sprinkle with 1/2 tea- 
spoon of salt, cover, and simmer 10 minutes. Add to the meat and 
continue cooking until it is done. Omit the potato half-moons, and 
serve with tarhonya or boiled potatoes instead. 


Braised Steak with Vegetables 
ESZTERHAZY ROSTELYOS 
(es-ter-hah-zee rosh-tay-yohsh) 


So many culinary bastards have assumed the Eszterhazy name 
that it is hard to guess by now what went on in the kitchens of the 
original Eszterhazys. For their version of rostélyos (page 124), the 
significant characteristic—the family nose, so to speak—is the gar- 
nish of julienned vegetables. 

Brown the steaks in lard or oil and put them to one side. Sauté 
¥/ cup of chopped onions in the browning fat until they wilt, then 
pour in 42 cup of beef stock to scrape up the juices. Salt and pepper 
the steaks and put them back in the skillet. Add enough stock to 
nearly cover them. Drop a clove of garlic in, plus a zest of lemon 
rind (a piece of peel about 3 inches by 1/2 inch) and 2 or 3 slivers of 
bacon rind. Put the lid on and simmer for 1 hour, turning the meat 
at least once and adding more stock as necessary to keep the sauce 
from evaporating. Meanwhile, peel 1 carrot and 1 parsnip or small 
kohlrabi and cut them into julienne strips, about the size of a match- 
stick. Drop them into boiling salted water and let them cook for 5 
minutes. Drain and cool instantly under running cold water. When 
the meat is done, transfer it to a serving platter, and taste and cor- 
rect the seasoning of the sauce. Pour a little sauce over the steaks, 
and garnish each one with the vegetable strips. Serve with mashed 
potatoes, and pass the rest of the sauce in a gravy boat. 
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<5 Meatballs 


FAS{ROZOTT 
(fah-shee-ro-zot) 


Sometimes it seems everyone likes meatballs except me. But if 
I have to have them, this is the way I like them to be. Not too hard, 
not too soft, bathed in a sour cream gravy, and served with lots of 
noodles and salad. 


1 pound chopped beef 

¥2 pound chopped pork 

1 dry bread slice 

1 small onion, finely chopped 
6 tablespoons lard or cooking oil 
I teaspoon salt 

Pinch of black pepper 

1/2 teaspoon marjoram 

1 egg 

1/, teaspoon paprika 

1 cup beef broth or water 

2 to 4 tablespoons sour cream 


Mix the beef and pork together in a large bowl. Soak the slice 
of bread in water, squeeze it out, and shred it. Work the bits of 
bread into the meat. Fry the onion in 2 tablespoons of lard or oil un- 
til the pieces turn translucent. Scrape the onion and fat into the 
bowl, and mix well into the meat, then add the salt, pepper, 
marjoram, and egg, and knead thoroughly by hand. Dust your hands 
with flour and form meatballs. Heat the rest of the lard or oil in a 
large skillet and brown the balls lightly on all sides. Cover and cook 
for 20 minutes, turning once. To make a gravy, remove the meat- 
balls to a side dish and keep them warm. Pour off some of the fat, 
leaving about 2 or 3 tablespoons in the pan. Briefly sauté the pa- 
prika in the fat, then stir in 1 cup of broth or water, scraping up the 
bits of meat. After simmering the sauce for 2 minutes, let it cool. 
Mix some of the sauce in the sour cream before stirring the sour 
cream into the pan. Use only 2 tablespoons of sour cream at first, 
and taste the gravy for consistency and seasoning: add more sour 
cream and more salt if needed. Bring back to a simmer, pour over the 
meatballs, and serve. 
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<e5 Meat Loaf 
TOLTOTT FASIROZOTT 
(tul-tot fah-shee-ro-zot) 


In a rather cinematic flash-forward, I can see the Hungarians 
shaking their heads and hear them tut-tutting over this recipe. And 
that is because every mother made it differently, and probably made 
it differently each time. The one heresy I do acknowledge is the use 
of rice and vegetable juice instead of the classic hard roll soaked in 
milk, which we have found makes the meat loaf too pasty and 
bland. Instead of hard-boiled eggs, it could have a smoked sausage 
buried in it for a change of pace. Just about any vegetable goes with 
meat loaf: in our family we like it with mashed potatoes or rakott 
krumpli (page 176), a vegetable, and salad. 


5 eggs 

1 cup diced bacon 

12 cup chopped onions 

1 tablespoon chopped fresh parsley 

I pound ground beef 

1 pound ground pork (or 1/2 pound ground pork plus 12 pound 
ground veal) 

2 tablespoons rice, instant or regular 

11 teaspoons salt 

1% teaspoon freshly ground black pepper 

14 teaspoon marjoram 

3/4 cup (6-ounce can) mixed vegetable juice or tomato juice 


Put 3 of the eggs in an enameled or stainless steel saucepan, 
cover with cold water, and bring to a boil. Cook for 6 to 8 minutes, 
no longer, cool quickly under running cold water, and shell. Fry the 
bacon in a skillet until it has rendered fat, stir in the onions and 
parsley, and sauté, stirring occasionally, until the onions wilt and 
the bacon turns golden. Mix the two meats together in a large bowl 
and scrape in the bacon and onion mixture with all its fat. Add the 
instant rice (or half-cooked regular rice), the salt, pepper, and 
marjoram, the juice, and the remaining two eggs. Using your hands, 
knead it all thoroughly together. Pack a third of the meat into the 
bottom of a loaf pan measuring 9 inches by 5 inches by 3 inches. 
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Lay the shelled hard-boiled eggs lengthwise down the middle and 
cover with the rest of the meat. (Or form a rye-bread-shaped loaf 
with your hands and bake it in a roasting pan.) Score the top of the 
loaf in a diamond pattern, place in a preheated 350° degree oven, 
and bake for 1 hour or until the meat shrinks away from the sides 
of the pan. When the meat loaf is done, pour off all the fat and 
either place the loaf on a serving platter or serve it directly from the 
pan. It tastes good either hot or cold. 
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Lamb 
Barany 


(BAH-RAHNY) 


iE a does not rank high in the Hungarian culinary hierar- 
chy. Urban Hungarians, in fact, seldom eat it except for the Paschal 
lamb. But there are some excellent ways to prepare lamb with a 
Magyar twist that come from those regions of the country where 
sheep are raised. Since Americans do like lamb, I have culled a few 
of those recipes from old Hungarian cookbooks, tried them out on 
family and friends, and narrowed the list down to one superb stew 
and three new ways to prepare leg of lamb. 


«@5 Lamb Goulash 
PALOC GULYAS 
(pah-lohts gi-yahsh) 


For years I have sought to tame the lamb stew, with little suc- 
cess. I have tried the most sophisticated French elaborations; I have 
added potpourris of spices and painstakingly removed every speck 
of fat. Still no luck. So it was with some trepidation that I embarked 
on the Hungarian experiments. Fortunately, I hit the jackpot first 
time around with this lamb goulash. The spicy sweet-sour sauce 
eliminates all the gamy aftertaste of stewed lamb, and although po- 
tatoes and green beans are the most conventional complement to 
lamb, in this dish they manage to appear quite exotic. Stew can be 
a humble meal, but with a light, dry red wine like a Hungarian 
Szekszardi Vorés to drink, this one is positively festive. To my way 
of thinking, the best dessert to serve with paldc gulyas is fresh fruits 
and nuts. If the occasion demands something more elaborate, how- 
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ever, it should be kept very light, like izes tekercs (jelly roll, page 
230) or aranygaluska (yeast cake, page 218). 


32 pounds lamb for stewing (shoulder and breast), cut in 
2-inch pieces 

6 tablespoons cooking oil or lard 

1 tablespoon sugar 

2 medium onions, finely chopped 

About 3 cups beef stock or canned beef broth 

1 tablespoon vinegar 

2 teaspoons salt 

1 teaspoon paprika 

1/4, teaspoon caraway seeds, crushed with the back of a spoon 

1/, teaspoon dried marjoram 

3 cloves garlic, peeled and stuck on toothpicks 

1 medium green pepper, cored and cut in 12-inch strips 

3 small peeled tomatoes, preferably canned 

2 pounds potatoes, peeled and cut in 12-inch dice (about 5 cups) 

1 pound cooked green beans, cut in 1-inch pieces 

¥/2 cup sour cream 


Brown the lamb in 3 tablespoons of oil or lard in a large heavy 
skillet. Sprinkle the pieces of meat with sugar, and toss in the pan 
until the sugar browns. Heat the remaining oil or lard in a flame- 
proof casserole large enough to hold all the meat comfortably, and 
fry the chopped onions in it until they wilt. Transfer the meat to the 
casserole, pour the fat out of the skillet, and deglaze it with about 
Y/2 cup of beef stock. Stir in the vinegar, 1 teaspoon of salt, and the 
paprika, caraway seeds, and marjoram, and pour this sauce over the 
meat. Add more stock until the meat is barely covered. Drop in the 
garlic, green pepper, and tomatoes, cover, and simmer. After 1 hour, 
place a colander in a large bowl and strain the gulyas. Discard the 
garlic and all the lamb fat and bones. Remove as much grease as 
possible from the sauce, and put the pieces of meat back in. Mash 
the green pepper and the tomatoes through the colander and add 
that pulp to the gulyds. Add the diced potatoes and 1 teaspoon of 
salt, and simmer for 20 minutes. Stir in the green beans and simmer 
for 10 minutes more. Remove from the heat and skim off as much 
fat as possible from the sauce. When it is cool enough to put your 
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finger in, mix 2 tablespoons of sauce into the sour cream, then 
slowly add that mixture to the gulyds. Taste for seasoning: more 
salt and vinegar may be needed. Just before serving, bring back to 
a simmer. Transfer the stew to a soup tureen or deep bowl, or take 
the cooking pot directly to the table. 


«65 Roast Leg of Lamb/Leg of Mutton 
SULT BARANYCOMB/BIRKACOMB 
(shilt bah-rahny-tsohmb/beer-ka-tsohmb) 


The best place to buy lamb is from a Greek or Italian butcher, 
if you're lucky enough to have one around. If not, supermarket lamb 
is generally of good quality. Always make sure lamb is fresh. Smell 
the shank end: high lamb has an unpleasant aroma, and it starts 
around the bone. Allow a whole leg of lamb to serve six or more 
people, half a leg or a boned and rolled shoulder to serve four to six. 


To prepare lamb for cooking, trim off most of the fat and the 
purple USDA stamps. Make slits in the meat with the tip of a paring 
knife and insert slivers of garlic (up to three cloves for a whole 
leg), and sprinkle liberally with salt and pepper. Wrap the meat 
loosely in waxed paper and keep it in the refrigerator until ready to 
roast. Then oil a roasting pan with 2 tablespoons of cooking oil, put 
the meat in, fat side up, and roast in a preheated hot oven (450°) 
for 15 minutes. Turn the heat down to 350° and roast until done 
(turn the pan around occasionally if the oven heats unevenly), 
counting 15 to 20 minutes per pound for unboned meat. If the meat 
is boned, allow 30 to 35 minutes per pound. At these cooking times, 
the lamb will be medium well done, with some parts still rather rare. 
When the meat is done, take it out of the pan and let it stand for 
about 20 minutes. Since lamb cools so fast, it is advisable to carve it 
only at the very last minute and, if possible, to keep the meat warm 
at the table on a hot tray or some other device. Up to this point the 
leg of lamb is culturally neutral; to Magyarize it, try one of the 
following recipes. 


LAMB 


<e5 Leg of Lamb Baker’s Wife Style 
BARANYCOMB PEKNE MODRA 
(bah-rahny-tsohmb payk-nay mohd-rah) 


This is a welcome variation on the theme of lamb with oven- 
browned potatoes, which are all too often a dismal flop. The potato 
slices have plenty of time to cook through and brown, and they give 
the lamb a happy new aspect. The meal definitely needs a green 
salad, and, perhaps, another hot vegetable like green beans or grilled 
tomatoes. Any of the Hungarian red wines would go with the lamb; 
we prefer a Szekszardi V6rés. This is one of those rare meals at 
which any dessert could be served, and since the main course re- 
quires little advance preparation, it would be a good occasion for a 
palacsinta extravaganza. 


1 lamb roast 

Potatoes (allow 2 medium potatoes per person) 
2 tablespoons butter 

Salt 


Cook the roast as directed in the preceding master recipe. While 
the meat is cooking, peel and slice the potatoes as thinly as possible 
(use a potato peeler or cucumber slicer if available). Leave the potato 
slices in cold water until ready to use. About 1 hour before the end 
of the meat’s cooking time, drain and dry the potato slices and 
spread them evenly around the roast in a layer two to three slices 
thick. A large whole leg of lamb may not leave enough room in the 
pan for all the potatoes. In that case, pour the pan fat and juices 
into a shallow baking dish and spread the potatoes in that. Dot with 
butter and salt liberally. Put everything back in the oven. After 30 
minutes, turn the potatoes over, then put them back in the oven for 
another 30 minutes. When the meat is done, remove it from the 
pan and let it cool for 20 minutes. Since potatoes cooked in the pan 
this way absorb most of the juices, it is possible to make only a 
bit of sauce. Remove the potatoes to a side dish and place the pan 
on the heat. Pour in 42 cup of hot water, scrape up the remaining 
juices, and boil rapidly for 1 minute. Slice the meat in the kitchen 
and arrange it on a platter with the potatoes, or carve it at the table 
and serve the potatoes separately. Pass the sauce in a small gravy 
boat. 
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65 Leg of Lamb with Dill 
BIRKACOMB KAPORMARTASSAL 
(beer-ka-tsohmb kah-pawr-mahr-tah-shahl) 


The dill/sour cream combination is one of the minor triumphs 
of Hungarian cookery, and it does something extraordinary for 
lamb. The dish turns out to be quite rich, so it is wise to keep the 
rest of the meal simple: boiled potatoes and green beans with the 
meat and a green salad on the side. Red wine is the conventional 
choice for lamb, but because of the sour cream sauce, a dry white 
wine goes almost as well. We often have cheese and fruit—a dis- 
tinctly non-Hungarian dessert—after lamb, but I have never seen 
anyone refuse a portion of apple or cherry rétes (strudel, page 212) 
or a rakott palacsinta (page 209) when it was offered around. 


1 lamb roast 

2 medium onions, thinly sliced 
1 cup sour cream 

1 tablespoon chopped fresh dill 


Roast the lamb as directed in the master recipe (page 135). 
About 30 minutes before the end of the meat’s cooking time, spread 
the onion slices in the bottom of the roasting pan. When the meat 
is done, remove it from the pan and let it stand in a warm place. 
Pour off all but about 2 tablespoons of fat, and discard any burned 
pieces of onion. With the roasting pan on the heat, pour in 1 cup of 
hot water and scrape up the bits stuck to the bottom of the pan. Boil 
for 2 minutes, then let cool. When the sauce is lukewarm, blend 2 
tablespoons of it into the sour cream, then stir that mixture slowly 
into the sauce. Stir in the chopped dill, and taste the sauce for sea- 
soning: it may need more salt to bring out the flavor. Simmer gently 
for 2 to 3 minutes. Slice the meat and arrange it on a platter, or 
carve it at the table. Pass the sauce in a gravy boat or deep bowl. 


<5 Leg of Lamb Prepared like Game 


BIRKAHUS VADASAN 
(beer-ka-hiish vah-dah-shahn) 


This dish is, essentially, lamb dressed like venison, and while 
it wouldn’t fool a hunter, it certainly has kept some people I know 
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guessing. To set the stage properly, I like to serve it with braised red 
cabbage (page 155) and potato dumplings (page 26) and a strong 
red wine. Though a bit heavy for a simple roast lamb, Egri Bikaveér 
goes very well with this dish. A good choice for dessert would be 
madartej (floating island, page 201) or a rum-flavored boszorkanyhab 
made with apples (page 200). 


3 tablespoons vinegar 

1 cup cooking oil 

12 peppercorns 

1 bay leaf 

1/, teaspoon dried thyme 

Peel of 1 lemon, cut in 1/2-inch strips 
2 to 3 tablespoons lemon juice 

I carrot, cut in 12-inch pieces 

1 medium onion, sliced 1% inch thick 
3 sprigs parsley 

2 cloves garlic, peeled 

3 strips bacon rind, 1/ by 2 inches (optional) 
1 leg of lamb 

3 tablespoons lard 

Salt 

2 tablespoons flour 

1 cup sour cream 


Place the first twelve ingredients in an enameled saucepan and 
simmer for 20 minutes. Trim the excess fat off the lamb, cut away 
the meat-inspection stamps, and place it in a glass or porcelain dish. 
When the marinade has cooled completely, pour it over the lamb. 
Leave it in the marinade for at least 2 days, turning once in the 
morning and once at night. Refrigeration is not necessary. Just be- 
fore cooking, take the lamb out of the marinade, let it drain on a 
rack for 30 minutes, then dry it thoroughly. Heat the lard in a 
large flameproof casserole and brown the lamb on all sides. Salt it 
liberally. Strain the marinade, mix it with an equal amount of water, 
and pour it over the meat. Cover the casserole and place in a pre- 
heated 375° oven. Allowing 15 minutes per pound cooking time, 
roast until done, basting often. Transfer the meat to a platter, pour 
out the pan gravy, let it cool, and skim off the fat. To make a sauce, 
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blend the flour into the sour cream and gradually add the pan 
juices. After adding 1 cup, taste for seasoning, and pour the mixture 
back into the casserole. Simmer very gently for 10 minutes, thinning 
out the sauce with more pan juices or water as necessary. Taste 
again for seasoning. Keep the sauce hot while carving the meat, then 
pour it into a sauceboat and serve. 
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Vegetables 
Zildségek 


(ZULD-SHAY-GEK) 


es the end of the summer when so many good vegeta- 
bles come into season, it is hard to find the appetite to eat much 
else. My friend Joan Trombly sometimes brings us presents from her 
garden, and they have come to be known in our house as “Joanie’s 
tomatoes” and “Joanie’s cucumbers,” as if they were a breed apart 
from the kind we buy in the store. Unfortunately, though vegetables 
are available all year round nowadays, they are seldom very fresh 
and never as good as garden vegetables. They even take longer to 
cook. Still, they are infinitely better than anything canned or frozen, 
and they can easily be transformed into delicious Hungarian dishes. 
Most are merely side dishes, but some would make a substantial 
meal in themselves, like lucskos kaposzta. Many others could serve 
as a simple lunch or supper main course (télt6tt paprika or sonkas 
karfioltorta, for example). Hungarians are also very fond of fresh 
vegetables served in their own thickened broth. Besides being deli- 
cious, this is probably the most nourishing way to eat cooked vege- 
tables, since all the vitamins stay in the dish. The broth should be 
thickened with roux (rantas), a mixture of fat and flour that has 
been briefly cooked together. Sometimes onions or parsley or pa- 
prika is added to the roux for extra flavor. All of the recipes have 
been acclaimed by family and friends who would, they assure me, 
repeat the entire repertoire with enthusiasm. 
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ZA PAR ANGLES 
SPARGA 
(shpahr-ga) 


The white European asparagus is a delicate creature which comes 
into season in May. What a month for gourmets and Feinschmeckers! 
Even the humblest restaurant features some asparagus specialty, and 
the best chefs turn their attention to this, the palest and most fragile 
of vegetables. Its American cousin is a far lustier character, and 
some of the classic asparagus dishes turn out to be somewhat disap- 
pointing when it is used. Still, dark green asparagus is better than 
none at all, and when it is fresh I find it very tempting to cook it 
every way I know how before time runs out. After serving aspara- 
gus merely buttered once or twice, we move on to various sour 
cream and bread crumb embellishments. Though Europeans prefer 
asparagus as a separate vegetable course, most Americans think of 
it as a vegetable side dish. In either case, asparagus goes best with 
the lighter meats—chicken, veal, lamb, and ham. 


<5 Boiled Asparagus 


When buying asparagus, pick stalks that look firm and have 
closed heads. Allow 1 pound for every two to three persons. Clean 
the asparagus by cutting off the tough bottoms and trimming the 
scales with a paring knife. If you like, tie the cleaned asparagus into 
small bundles for easier handling. Plunge the asparagus into plenty 
of boiling salted water, and boil for 10 to 15 minutes. When the 
asparagus is done (try piercing the thickest ends with a paring 
knife), drain it carefully and place on paper towels to absorb the last 
of the moisture. 


«@5 Asparagus with Bread Crumbs and Mimosa 
SPARGA VAJAS MORZSAVAL 
(shpahr-ga voi-yash mor-zhah-vul) 


2 to 3 pounds asparagus 
2 tablespoons butter 

1% cup dry bread crumbs 
1 hard-boiled egg yolk 
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Prepare the asparagus according to preceding directions. Melt 
the butter in a small pan, then sauté the bread crumbs in it, stirring 
constantly so they do not burn. When they are browned, spread 
them over the asparagus, then sprinkle the crumbled egg yolk on 
top. 


«5 Asparagus with Sour Cream 


LE) POLO Ses PA RGA 
(tay-fu-losh shpahr-ga) 


2 to 3 pounds asparagus 

2 tablespoons butter 

1 tablespoon chopped parsley 

2 heaping tablespoons flour 

1/4 cup sour cream, at room temperature 


Prepare the asparagus according to the directions on page 144, 
but cook for only 5 minutes. Reserve 1/2 cup of the asparagus cook- 
ing liquid. Melt the butter in a heavy-bottomed saucepan, add the 
parsley, stir in the flour, and cook for 2 or 3 minutes. Gradually stir 
in the 42 cup of asparagus broth and 11/2 cups of water. Put the 
asparagus in the roux and let it cook for 10 minutes. When the 
asparagus is done, remove it from the sauce. Let the sauce cool. 
When it is lukewarm, mix some of it into the sour cream. Slowly 
pour the cream into the sauce, taste it (it may need salt), and bring 
back to a simmer. Pour over the asparagus and serve immediately. 


«@5 Baked Asparagus 
SPARGA PUDDING 
(shpahr-ga pud-ding) 


Vegetable “puddings” and timbales can be very elaborate; this 
one is simple, and J think more appropriate to asparagus. Since the 
custard has a sour-cream base, be sure the oven stays at 300° to 325°; 
if it gets any hotter the sauce will curdle, and though it is still edible, 
the texture and appearance are not as appetizing. 


2 to 3 pounds asparagus 
Butter 
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Dry bread crumbs 
2 cups sour cream 
2 egg yolks 

2 tablespoons flour 
112 teaspoons salt 
1 teaspoon sugar 


Prepare the asparagus according to the directions on page 144, 
cooking for only 10 minutes. Drain and dry thoroughly. Preheat the 
oven to 300° or 325°. Grease a flat baking dish with butter, sprinkle 
with bread crumbs, shaking out the excess, and arrange the aspara- 
gus in the dish. Thoroughly blend together the sour cream, egg 
yolks, and flour, and season with salt and sugar. Pour the sauce over 
the asparagus, spreading it out to cover all the pieces, sprinkle with 
bread crumbs, and dot with butter. Place in the preheated oven and 
bake for 25 to 30 minutes, or until the top is golden brown. Serve 
immediately. 


DICLED SB EeAiNss 


FEHER BAB 
(feh-hayr bab) 


Cooked this way, in the Continental fashion with a Hungarian 
stroke of genius at the end, beans are good and good for you. Be 
sure to add the vinegar: it perks up the flavor and aids digestion as 
well. Bean fanciers will, as everyone knows, eat beans with any- 
thing, but they seem particularly apt with ham and pork. 


«65 Hungarian White Beans 


FEHER BAB FOZELEK 
(feh-hayr bab fu-ze-layk) 


1 pound navy or pea beans 

1 teaspoon salt 

I bay leaf 

1 carrot 

1 leek (if not available, use an onion) 

1 clove garlic, peeled and stuck on a toothpick 
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¥/2-pound piece of smoked bacon or a smoked pig’s knuckle or 
ham hock (optional) 

2 tablespoons butter 

1 cup chopped onions 

1 teaspoon paprika 

2 tablespoons chopped parsley 

2 heaping tablespoons flour 

1/4 to 1/2 cup sour cream, at room temperature 

1 tablespoon vinegar 


Wash the beans and soak them overnight in cold water. Or 
boil five minutes, cover and soak one hour. Drain and rinse the 
beans and put them in a clean pot. Add the salt, bay leaf, carrot, 
leek, garlic, and piece of smoked meat. Pour on enough water to 
barely cover the beans and meat, and bring to a simmer. Cook 
slowly, partially covered, for 24/2 to 3 hours, or until the beans are 
tender, adding more boiling water as necessary to keep them cov- 
ered. When they are done, discard the carrot, leek, and garlic, put 
the meat in a side dish, and drain off the cooking liquid to use in 
the roux. Melt the butter in a heavy-bottomed saucepan over low 
heat. Sauté the onions until they wilt, add the paprika and parsley, 
and stir in the flour. Cook for 2 or 3 minutes, then gradually stir in 
2 cups of the bean cooking liquid. Pour the roux into the beans, 
blend, and simmer another 10 minutes. If the sauce is too thick, add 
more of the bean cooking liquid. Let the beans cool. Stir some of the 
beans into the sour cream, then slowly pour it all back into the bean 
pot. Mix in the vinegar, and taste for seasoning (more salt may be 
needed). Cut the meat into bite-sized pieces, add it to the beans, and 
serve. 


BRUSSEMSSS PIO.LLT S 
KELBIMBO 
(kel-bim-boh) 


Vivid memories of mushy Brussels sprouts kept us away from 
this superb vegetable until recent years. What a waste! Their sweet, 
nutty flavor complements beef, pork, smoked ham, or poultry like 
no other cooked vegetable. To keep the crunch in, cook Brussels 
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sprouts the French way—parboil them for 10 minutes in lots of 
salted boiling water, then braise them with butter in a covered 
saucepan on top of the stove for 10 minutes or in a covered casse- 
role in a 350° oven for 20 minutes. Or bake them with bacon and 
sour cream as in the following recipe for kelbimbé kontinental. 


«5 Baked Brussels Sprouts 


KELBIMBO KONTINENTAL 
(kel-bim-boh kon-tee-nen-tahl) 


3 pints fresh Brussels sprouts 

Salt 

¥/ cup diced bacon (smoked slab bacon is preferable, but 
thick-sliced breakfast bacon may be used) 

1 small onion, finely chopped 

Pinch of freshly ground black pepper 

142 cups sour cream 

4 tablespoons bread crumbs 

2 tablespoons butter 


Wash and trim the Brussels sprouts and drop them into a large 
pot of boiling salted water. Boil, uncovered, for 10 minutes, then 
drain and rinse with cold water. Fry the bacon bits in a 3-quart 
saucepan until they render fat. Add the chopped onion and sauté 
it until it turns translucent. Pour in %4 cup of warm water, scrape up 
any bits stuck to the bottom. Season with pepper and 1/2 teaspoon of 
salt, and simmer for 1 minute. Remove the pan from the heat. When 
the sauce is cool enough to put a finger in, add the sour cream and 
blend thoroughly. Add the Brussels sprouts and turn carefully to 
coat every piece. Turn into a greased 3-quart ovenproof casserole, 
sprinkle with bread crumbs, and dot with butter. Bake in a pre- 
heated 325° oven for 20 minutes or until golden brown on top. 


CAB BAG 


KAPOSZTA 
(kah-poh-sta) 


One crisp fall day I took a bus from my home in the northern 
outskirts of New York City to midtown Manhattan. As we rode 
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through Harlem, I noticed dozens of huge green cabbages displayed 
on every sidewalk vegetable stand we passed. Then we went through 
Yorkville, which still has some German and eastern European en- 
claves: more magnificent heads of the stuff. Then we got to the East 
Seventies and Sixties: the cabbages had entirely disappeared, and in 
their place were the hothouse artichokes and tropical avocados that 
sustain life in the fashionable neighborhoods of New York. What a 
loss! Cabbage is full of vitamins and scant of calories, and it is one 
of the most versatile vegetables around. The only way to spoil it is 
by overcooking. Out of the vast Hungarian repertoire, I have picked 
two classic main-course dishes and three side dishes that in my ex- 
perience have the greatest appeal to Magyars and non-Magyars 
alike. Any one of them is worth a bus or taxi ride across town to 
buy a cabbage. A good head of cabbage is firm and heavy for its 
size, with fresh-looking outer leaves. It will keep four days to a 
week in the refrigerator. 


5 Stuffed Cabbage 
TOLEOTT KAPROSZ GA 
(tul-tot kah-poh-sta) 


Stuffed cabbage is one of the glories of Hungarian home cook- 
ing, and rightly so. It varies somewhat from region to region and 
from family to family, but the basic ingredients are always the 
same: cabbage, meat and sauerkraut, paprika and sour cream. The 
Derecskey family recipe calls for a very sour tdlt6tt kaposzta that is 
made only with pork and has smoked meats cooked in the pot with 
it. Those who do not care for that kind of tart, smoky taste, which 
is so characteristic of the Transylvanian culinary tradition, should 
skip souring the leaves and omit the piece of smoked bacon. Whether 
the stuffed cabbage is made sour or not, it greatly improves with 
age: let it stand a full 24 hours if possible. Start the sour kind two 
days before you plan to serve it, the plain kind the day before. Tra- 
ditionally, stuffed cabbage is served as is, without potatoes or dump- 
lings, on the principle, quite sound in this instance, that nothing 
should be allowed to interfere with one’s enjoyment of a fine dish. 
Despite its humble origins, toltdtt kaposzta deserves a good white 
wine, such as a Hungarian Badacsonyi Kéknyelti or Leanyka. A cake 
or assorted pastries could be served as dessert. 
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3 pounds cabbage (1 large or 2 small heads) with fresh outer 
leaves 

3 cans (12-ounce size) sauerkraut juice 

1/4 cup rice 

Salt 

3 tablespoons lard or cooking oil 

2 medium onions, minced 

14 pounds chopped pork, or beef, or a mixture of both 

Pinch of freshly ground black pepper 

1/4 teaspoon dried marjoram 

Paprika 

1 egg 

3 pounds fresh sauerkraut 

2 ounces smoked bacon 

3 cloves garlic, peeled and stuck on toothpicks 

6 smoked pork chops (optional) 

3 tablespoons buttermilk 

12 cup sour cream 

1 heaping tablespoon flour 

1 pound smoked sausage (optional) 


Two days before serving, wash and core the cabbage. Drop the 
whole head into plenty of boiling water and cook for 5 minutes. 
Lift the head out of the water, invert and drain it, and when it is 
cool enough to handle, carefully peel off the outer leaves one by one. 
Stop when you get to the tough white inner leaves. You should 
have enough to make 15 to 18 or more cabbage rolls. Put the leaves 
in a large glass bowl, pour the sauerkraut juice over them, and let 
stand overnight. When you are ready to make the dish, parboil the 
rice in salted boiling water for 10 minutes. Rinse under cold water, 
drain, and set aside. In a large heavy-bottomed pot or flameproof 
casserole, heat the lard or oil and sauté the onions in it until they 
turn translucent. Put the meat in a bowl, and season it with 4/2 tea- 
spoon of salt, pepper, marjoram, and a pinch of paprika. Add the 
egg, the cooled rice, and half the onions and fat. Mix thoroughly. 
Drain the leaves, saving the juice for later, and start making cab- 
bage rolls. Cut any very large leaves in half, count the leaves, and 
divide the stuffing evenly. Place each leaf on the work surface with 
the base or core end toward you. Spoon some stuffing into the mid- 
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dle of the leaf, fold the base up, the sides in, and roll carefully. Set 
aside, seam side up. When all the roils are made, quickly rinse the 
sauerkraut in cold water, drain it, and squeeze it dry. Reheat the 
remaining fat and onions, and when they start to cook again, sprin- 
kle with 142 teaspoons of paprika. Cook for 2 minutes, then stir in 
Y2 cup of water. Add the sauerkraut, turning it in the sauce. When 
it is thoroughly coated, take it off the heat. Bury the cabbage rolls, 
seam side down, as well as the bacon and garlic, in the sauerkraut. 
Pour on enough liquid (half water and half sauerkraut juice) to 
cover. Simmer with the lid on until the sauerkraut is barely done, 
about 2 hours. If smoked pork chops are to be added, put them in 
the pot after 142 hours have gone by; they will cook some more 
when the dish is reheated. Throughout the cooking time, stir care- 
fully and add more liquid if necessary. When the sauerkraut is 
nearly done, take the pot off the heat and let the contents cool to 
lukewarm. Transfer the cabbage rolls to a side dish, discard the 
garlic, and let the sauerkraut cool. Whisk the buttermilk and sour 
cream together, blend in the flour, and add a bit of sauerkraut and 
sauce. Then stir the mixture into the sauerkraut. Bring back to a 
simmer and cook for 3 to 5 minutes. Put the cabbage rolls and meat 
back into the pot, let it cool, and keep it, covered, in the refrigerator 
until ready to serve. About half an hour before serving time, slowly 
bring the kaposzta back to a simmer, add the smoked sausage, and 
cook very gently for 10 to 15 mirlutes. Serve directly from the cas- 
serole or from a deep bowl. 


«5 Transylvanian Cabbage Stew 


LUCSKOS KAPOSZTA 
(lach-kohsh kah-poh-sta) 


Lucskos kaposzta is a masterpiece of Transylvanian cuisine and 
a brassicaphile’s dream, a finely seasoned thin stew that lifts cab- 
bage right out of its patch and on up to its apogee. With two kinds 
of meat cooked with the cabbage, it makes a substantial meal but, 
happily, not one that is going to nail everybody to the chair. For the 
ultimate in luxury, it can be served with smoked loin pork chops 
that have been steamed on top of the stew in the last 15 minutes of 
cooking. All that is really needed, however, is plain boiled potatoes 
and a chilled bottle of white wine to drink, perhaps a Hungarian 
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Rizling. A good dessert to accompany this meal is almas pite (apple 
cake, page 222) or almas rétes (apple strudel, page 212). 


1% pounds fatty pork stew meat or spare ribs (if spare ribs are 
used, have the butcher saw the piece in half) 

1% pounds fresh brisket of beef (not corned beef) 

Salt 

1 large (about 3 pounds) cabbage 

1/4 pound smoked bacon (optional) 

3 tablespoons lard or cooking oil 

1/4 cup finely chopped purple (Bermuda) onions 

Freshly ground black pepper 

1 tablespoon chopped fresh dill or tarragon 

3 or 4 sprigs fresh or dried summer savory, tied together in a 
bouquet (optional) 

2. tablespoons white vinegar 

1 tablespoon flour 

1/4 cup sour cream, at room temperature 


Place the pork and beef in a large pot, cover with cold water, 
and add 1 tablespoon salt. Slowly bring to a simmer, and continue 
simmering until the meat is half cooked, about 142 hours. Remove 
the meat, saving the broth, and when it is cool enough to handle, 
cut it into 1- to 14-inch cubes. Meanwhile, cut the cabbage in 
wedges, place them on a rack in the sink, salt them, and pour boil- 
ing water over them. If that is not feasible, cook the wedges for 1 or 
2 minutes in boiling salted water and drain them in a colander. If 
you wish to use bacon, cut it into pieces 1 inch square and % inch 
thick. In a heavy-bottomed pot large enough to hold all the cabbage 
and meat, heat the lard and sauté the onions in it until they are 
translucent. Off the heat, place a third of the cabbage in a layer 
on top of the onions, salt it, and spread all the pieces of beef and 
half the bacon on it. Spread half the remaining cabbage on top, salt 
that layer, and sprinkle it with dill or tarragon. Make another layer 
with the pork and the rest of the bacon pieces and lay the bunch of 
summer savory on top. Cover with the last wedges of cabbage. De- 
grease the meat broth and pour on enough to cover the pork layer 
(about 6 cups). Cover and slowly bring to a simmer; simmer until 
the cabbage and meat are barely done (about 30 minutes). Add the 


[nso 


POOR MAN S EUCSKOS KAPOSZTA 


vinegar and set the pot aside to cool. Blend the flour thoroughly 
into the sour cream, add a couple of tablespoons of lukewarm sauce 
to it, and then slowly pour the mixture into the stew. Just before 
serving, let the stew simmer again for 2 or 3 minutes. Remove the 
bunch of savory and serve immediately, preferably from the cooking 
pot. 


~@5 Poor Man’s Lucskos Kaposzta 
SZEGENYES LUCSKOS KAPOSZTA 
(seh-gayn-yesh lich-kohsh kah-poh-sta) 


A true lucskos kaposzta is a meal in itself; this dish can easily be 
stretched into one, and probably was in hard times. For the affluent, 
it happens to be an excellent vegetable side dish to serve with roast 
pork or ham. 


1 small (about 142 pounds) cabbage 
Salt 

1/4 teaspoon caraway seeds 

1% pound smoked bacon 

Additional bacon fat 

2 tablespoons flour 

1 teaspoon paprika 

2 to 4 tablespoons sour cream 

Pinch of freshly ground black pepper 
Boiled potatoes (optional) 


Core and clean the cabbage and slice it % to % inch thick. 
Drop it into boiling salted water to which caraway seeds have been 
added, and cook it until half done (5 minutes). Saving about 2 cups 
of the water, drain the cabbage. Cut the bacon in 14-inch dice and 
fry in a heavy 3-quart saucepan until golden brown, then remove 
to a side dish. Heat the fat that remains with additional fat to make 
about 2 tablespoonfuls, and stir in the flour and the paprika. Cook, 
stirring, for 2 or 3 minutes. Pour in ¥/2 cup of cabbage broth, mix 
thoroughly, and gradually add another cup of liquid. Put the cab- 
bage in the sauce and let it simmer for 2 or 3 minutes. Take it off 
the heat. Fold the bacon bits into 2 tablespoons of sour cream and 
season it with freshly ground black pepper. When the cabbage has 
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cooled to lukewarm, blend 1 tablespoon of the sauce into the sour 
cream and bacon mixture. Slowly mix that into the cabbage. Taste 
for seasoning: it may need more salt or pepper or more sour cream. 
The sauce should not, however, be milky. Just before serving, reheat 
the szegényes lucskos kaposzta and let it simmer for 2 or 3 minutes. 
Serve it as a soup-stew with plain boiled potatoes or as a vegetable 


side dish. 


«@5 Cabbage in Tomato Sauce 


PARADICSOMOS KAPOSZTA 
(pah-rah-dee-cho-mohsh kah-poh-sta) 


Hungarians of all tribes adore paradicsomos kaposzta. And no 
wonder! It offers a precarious balance between two esteemed vege- 
tables, tomatoes and cabbage, two opposing textures, smooth and 
rough, and two flavors in tension, one sweet and one sharp. As a 
side dish, it goes best with beef and pork. 


1 head (about 3 pounds) cabbage 

1/4 teaspoon caraway seeds 

Salt 

2 tablespoons butter 

1 small onion, finely chopped 

2 heaping tablespoons flour 

About 112 cups canned tomato sauce 


Clean and core the cabbage and shred it % inch thick. Cook 
the cabbage with the caraway seeds in boiling salted water for 10 
to 12 minutes, until it is cooked but still quite crunchy. Drain, re- 
serving 1 cup of the broth for the roux. Melt the butter in a heavy- 
bottomed saucepan over low heat, sauté the onion until the pieces 
wilt, and stir in the flour. Cook for 2 or 3 minutes, then slowly stir 
in ¥/2 cup of the cabbage broth. Gradually add the tomato sauce. 
The sauce should be thick and red, not pink. Season with sugar and 
1/2 teaspoon salt, and add 4/2 cup more cabbage broth. Simmer for 
10 minutes, then taste for seasoning and consistency. Add the 
drained cabbage and let it stand. Just before serving, reheat and 
taste again. 
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«5 Cabbage with Dill and Sour Cream 
TEJFOLOS KAPOSZTA 
(tay-fu-losh kah-poh-sta) 


Cabbage is not exactly known for its light touch, but this dish 
is surprisingly delicate in effect. In it, the cabbage is served in its 
own sauce, but a sauce that has been considerably brightened with 
dill—and a dollop of sour cream. 


1 head (about 3 pounds) cabbage 
Salt 

1/4, teaspoon caraway seeds 

2 tablespoons butter 

1 small onion, finely chopped 

2 heaping tablespoons flour 

2 tablespoons chopped fresh dill 
2. tablespoons sour cream 


Clean and core the cabbage and slice it 44 to ¥% inch thick. 
Cook in rapidly boiling salted water, to which caraway seeds have 
been added, until tender but still firm, about 10 minutes. Drain, re- 
serving 2 cups of the cooking liquid for the roux. Melt the butter in 
a heavy-bottomed saucepan over low heat, and sauté the onion until 
the pieces wilt. Stir in the flour, and cook for 2 to 3 minutes. Gradu- 
ally add 4% cup of the cabbage broth, then stir in up to 14 cups 
more broth to make a thin but viscous sauce. Let it simmer, stirring 
occasionally, for 10 minutes. Taste for seasoning, and if the sauce 
seems floury, simmer a little longer. When the sauce is done, take it 
off the heat, add the drained cabbage and dill, and let it cool. When 
the sauce is barely lukewarm, pour a little into the sour cream, then 
pour the mixture slowly into the kaposzta. Reheat to the simmer and 
taste for seasoning again just before serving. 


25 Braised Red Cabbage 


DINSZTELT VOROS KAPOSZTA 
(deen-stelt vu-rosh kah-poh-sta) 


Though red cabbage is a vegetable of limited interest, its survival 
is assured by the fact that it is superb with duck and goose, pot 
roast and game. What it needs but seldom gets anymore is a long, 
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slow simmer to bring out all the flavor, and some vinegar and an 
apple cooked with it to preserve the color. Many grandmother cooks 
swear by boiling up red cabbage once or even twice after it is done: 
reheating it just before serving seems to do the trick. 


1 large head (3 to 4 pounds) red cabbage 

3 teaspoons salt 

1 medium onion, sliced in 4 -inch rings 

¥, cup lard or cooking oil 

1 tablespoon vinegar 

1 tablespoon sugar 

1/2 teaspoon caraway seeds 

1 clove garlic, peeled and stuck on a toothpick 

1 tart apple, quartered and seeded 

2-ounce piece of smoked bacon (optional) 

1 cup beef broth or water 

¥2 cup red wine (if not available, increase the amount of broth 
to 1 cup and stir in 2 tablespoons vinegar before adding to 
the cabbage) 


Choose a firm, fresh-looking head of red cabbage, allowing at 
least 1/2 pound per person. Trim and core it, and cut it in 14-inch 
slices. Sprinkle the shredded cabbage with 142 teaspoons of salt and 
let it stand about 20 minutes. Sauté the onion rings in the lard or 
oil until limp, using a heavy-bottomed casserole large enough to 
hold all the cabbage (not a cast-iron Dutch oven). Pour in 42 cup 
of water, the vinegar, sugar, caraway seeds, and 11/2 teaspoons of 
salt. Squeeze out the cabbage and stir it into the sauce. Bury the 
garlic and apple pieces, as well as the piece of bacon if you wish to 
use it, in the cabbage. Pour on the broth or water and red wine, 
bring to a simmer, cover, and gently simmer until tender—about 3 
hours. During the cooking, stir the cabbage from time to time with 
a two-pronged fork and add more water as needed to keep it moist. 
When the cabbage is done, remove the garlic, apple, and bacon, 
taste for flavoring, and set aside until ready to serve. Reheat and 
simmer for 10 minutes just before serving. 
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65 Baked Savoy Cabbage 


RAKOTT KELKAPOSZTA 
(rah-kot kel-kah-poh-sta) 


Now that Savoy cabbage is beginning to get out of its ethnic 
ghettos and into the supermarkets, more people, hopefully, will get 
to know it. It has a nutty, mellow taste quite unlike anything else, 
and goes equally well with pork or beef. The following two recipes 
seem to enhance its qualities: krumplis kelkaposzta is a hearty vege- 
table side dish, and rakott kelkdposzta a light Savoy cabbage pie 
that could be served either as a side dish with a roast or as a light 
supper or luncheon dish on its own. Savoy cabbage has crinkly 
leaves, dark green on the outside, light green to yellow on the in- 
side. It runs large for its weight, but as with other kinds of cabbage, 
a good one has fresh-looking leaves and is firm to the touch. 


3 pounds Savoy cabbage 

3 tablespoons lard or cooking oil 

14 cup minced onions 

1%, cup rice 

Salt 

1 pound chopped meat, preferably all pork 

Freshly ground black pepper 

1/, teaspoon dried marjoram 

1 egg 

1/4, pound smoked bacon, sliced (or use thick-sliced breakfast 
bacon) 

1 tablespoon flour 

I teaspoon paprika 

1 tablespoon buttermilk 

1, cup sour cream 


Wash and trim the cabbage and core it. Separate the leaves: if 
they do not come apart easily, pour boiling water over the cabbage, 
invert it; and when it is cool enough to handle pull the leaves off. 
Set them aside. Heat the lard or oil in a skillet, and slowly sauté 
the onions until they wilt. Parboil the rice in boiling salted water for 
10 minutes; drain and rinse with cold water. Put the meat in a bowl, 
season with a pinch of pepper, the marjoram, and ¥/2 teaspoon of 
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salt. Add the onions, rice, and egg, and work together, using a 
wooden spoon or your hands. Grease a high-sided baking dish that 
is about 10 inches across. Lay a third of the cabbage leaves, the 
smallest ones, in a circle on the bottom. Salt them and spread half 
the meat filling on top. Cover with the medium-sized leaves, salt 
that layer, and spread the remaining meat mixture on it. Cover with 
the rest of the leaves, arranging them neatly on top. Cover with 
slices of bacon, and place in a preheated 350° oven. Cook for 1% 
hours, basting occasionally with a bulb baster. If there is not enough 
juice in the pan, add %4 to %2 cup of hot water. When the cabbage 
is done, transfer it to a serving platter. Discard the bacon slices. 
On top of the stove, make a sauce with the pan juices. Sprinkle them 
with flour and paprika, pour on 42 cup of hot water, and scrape the 
pan. Blend thoroughly and let simmer for 5 to 7 minutes. Taste for 
seasoning: it may need salt. If the sauce has a floury taste, simmer 2 
or 3 minutes more and taste it again. Add more water if needed. 
Let the sauce cool to lukewarm. Blend the buttermilk into the sour 
cream, add a tablespoonful of sauce, and mix. Slowly stir the sour- 
cream mixture into the sauce in the pan. Bring back to a simmer and 
pour into a sauceboat. Cut the baked cabbage in wedge-shaped 
pieces, like a cake, spoon some sauce on each piece, and serve. 


«@§ Savoy Cabbage with Potatoes 


KRUMPLIS KELKAPOSZTA 
(krump-lish kel-kah-poh-sta) 


This is one of the handiest vegetable dishes I know: it combines 
two vegetables, it can be made in advance and reheated, it is offbeat, 
and it comes into season just as green beans get to be a bore and 
salad greens hit their high in price and low in taste. If you try 
krumplis kelkaposzta once to plug a gap in the menu, you will be 
sure to serve it over and over again. 


5 to 6 medium potatoes 

Salt 

2¥2 to 3 pounds Savoy cabbage 

Pinch of caraway seeds 

1 clove garlic, peeled and stuck on a toothpick 
2 tablespoons butter 
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1 small onion, finely chopped 
1 teaspoon paprika 
2, heaping tablespoons flour 


Peel the potatoes, and dice them in 1/2-inch pieces. Cover them 
with cold water, add 2 teaspoons of salt, and bring to a boil. Reduce 
the heat and simmer, covered. Clean and core the cabbage and shred 
it with a knife into pieces 44 inch thick. When the potatoes have 
cooked for 15 minutes, add the cabbage, along with the caraway 
seeds, 1 teaspoon of salt, and the garlic, and simmer, uncovered, 
until done (10 to 12 minutes). Drain, reserving 11/2 cups of cooking 
liquid. Melt the butter in a heavy-bottomed saucepan, and sauté the 
onion until the pieces wilt. Stir in the paprika and flour, and cook 
for 2 to 3 minutes. Gradually add the cooking liquid. Let the sauce 
simmer for 10 minutes, then taste for seasoning and consistency. 
Stir the potatoes and cabbage into the sauce, and let it stand until 
time to serve. Reheat the krumplis kelkaposzta, and let it simmer 
for 2 or 3 minutes before serving. 


~@5 Sauerkraut 
SAVANYU KAPOSZTA 
(shah-vahn-yit kah-poh-sta) 


It should come as no surprise that so few adults like sauerkraut 
as served in America: it is usually raw or greasy, indigestible either 
way. My own first encounter with refined kraut was in Strasbourg, 
in eastern France, where German substance and French style have 
been carrying on a culinary love affair for centuries. I was a student 
then, but I managed to afford one good restaurant meal a week, and 
in retrospect it seems I ate choucroute every time. I even learned to 
cook it their way. Fortunately, good sauerkraut is made the same 
way from the Rhine east with only minor local variations. Here is 
my basic recipe with an exclusively Hungarian twist: 


3 pounds of sauerkraut, fresh or in a plastic pack 

2 ounces smoked bacon cut in thick slices (or substitute 
thick-sliced breakfast bacon) 

Piece of smoked meat: bacon, knuckle, or ham hock 

1 tart apple, quartered and seeded 
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2 cloves garlic, peeled and stuck on toothpicks 
1 bay leaf 

6 juniper berries 

1 small onion, peeled 

4 cloves 

1 teaspoon caraway seeds 

2 cups dry white wine (preferable by far) or water 
2 tablespoons butter 

1 small onion, finely chopped 

1/2 teaspoon paprika 

2. heaping tablespoons flour 

1 cup sour cream 

2. tablespoons chopped fresh dill (optional) 


Rinse the sauerkraut and drain it. Taste for brininess: if it is 
too salty, rinse it again. Line the bottom of a very heavy pot or 
casserole (but not a cast-iron Dutch oven) with slices of bacon. 
Squeeze out the sauerkraut and spread it in the pot. Bury in the 
sauerkraut the piece of smoked meat, the apple, garlic, bay leaf, 
juniper berries, and the onion with the cloves stuck in its ends. 
Sprinkle the caraway seeds on the kraut. Pour in the wine or water, 
bring to a simmer, cover, and cook very slowly until the sauerkraut 
is tender, about 21/2 to 3 hours. Add more wine or water as needed 
to keep the sauerkraut moist, and stir it from time to time with a 
two-pronged fork. If despite all precautions it scorches on the bot- 
tom, take care not to stir the burned kraut into the rest. When done, 
fish out and discard the apple, garlic, bay leaf, juniper berries, and 
onion; the smoked meat may be served with the sauerkraut or kept 
for another occasion. The sauerkraut can be served as is but to 
give it a Hungarian flair, continue as follows: 

Melt the butter in a heavy-bottomed saucepan over low heat. 
Add the onions, and sauté until the pieces wilt. Stir in the paprika 
and flour, and cook for 2 or 3 minutes. Thin the roux with 1 cup of 
the cooking juices, and stir it into the sauerkraut. Simmer for 15 
minutes, then let cool thoroughly. Stir some of the sauerkraut into 
the sour cream, then slowly add the mixture to the pot. Bring back 
to a simmer. Sprinkle the chopped dill over the sauerkraut and serve. 
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CAULIFLOWER 
KARFIOL 
(kahr-fee-ohl) 


When I shop in the United States, the only people I ever see 
buying cauliflower are food freaks like myself. And yet, there are 
really only three groups of people who should be excused from eat- 
ing cauliflower: infants under the age of one year, the elderly over 
eighty, and nursing mothers. But if cauliflower is to reach the 
heights it is capable of, it must be sauced, breaded, or baked after it 
is boiled. 

When buying cauliflower, look for a head without any discolored 
patches and with fresh green leaves. A head 5 inches in diameter 
will serve three, an 8- or 9-inch head will serve six. 


~@5 Boiled Cauliflower 


Discard the leaves and stem of the cauliflower, break it up into 
flowerets, all more or less the same size, and wash them in cold 
water. Cook in rapidly boiling salted water, uncovered, for 15 to 20 
minutes, or until the stalks are tender but still firm. Drain and rinse 
with cold water. 


25 Breaded Cauliflower 
RANTOTT KARFIOL 
(rahn-tot kahr-fee-ohl) 


My two sons think rantott karfiol is a dessert—it’s that good— 
and who am I to disabuse them of the notion? 


1 head cauliflower, 8 to 9 inches in diameter 
Flour, preferably granular (instant-blending) 
2 eggs, lightly beaten 

Dry bread crumbs 

Cooking oil 


Prepare the cauliflower according to the preceding directions. 
After draining, let the cauliflower cool off a bit, then dust the flower- 
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ets with flour, dip them in the eggs, and roll them in bread crumbs. 
Heat about 14 to 1% inch of cooking oil in a large frying pan, and 
quickly brown the cauliflower pieces on all sides. Do not crowd them 
in the pan. As the pieces are done, drain them on paper towels and 
serve as soon as possible. 


<5 Cauliflower in Sour Cream Sauce 


TEJFOLOS KARFIOL 
(tay-fu-losh kahr-fee-ohl) 


I have heard some people say cauliflower and sour cream do not 
go together, that as a combination it is too hard to digest. Others 
disagree, and the following recipe is a compromise: it is essentially 
cauliflower in a white sauce with a little sour cream added at the 
end, sufficient to liven it up but not enough to start a war in the 
alimentary canal. 


1 head cauliflower, 8 to 9 inches in diameter 
2 tablespoons butter 

1 tablespoon chopped parsley 

2 heaping tablespoons flour 

1 cup milk 

1/4 cup sour cream 


Prepare the cauliflower according to the directions on page 161. 
Drain, reserving the cooking liquid. Melt the butter in a heavy- 
bottomed saucepan over low heat. Add the parsley, stir in the 
flour, and cook for 2 to 3 minutes. Gradually add 1 cup of the 
cauliflower broth. Stir in the milk and continue cooking over low 
heat, stirring often, until the sauce starts to thicken. Taste it, cor- 
rect the seasoning, and thin it out with more cauliflower broth if 
necessary. Add the drained cauliflower to the sauce and set it aside 
off the heat. When the sauce has cooled to lukewarm, blend some of 
it in the sour cream, then slowly pour the mixture into the sauce. 
Bring back to a simmer and serve. 
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- «65 Cauliflower with Buttered Bread Crumbs 


KARFIOL VAJAS MORZSAVAL 
(kahr-fee-ohl voi-yash mor-zhah-vul) 


Cooked cauliflower can be turned into a bowl and sprinkled 
with buttered bread crumbs. Or for a fancier presentation, re-form 
the head of cauliflower. 


1 head cauliflower, 8 to 9 inches in diameter 
% cup butter 
1 cup dry bread crumbs 


Prepare the cauliflower as described on page 161. To re-form 
the cauliflower shape, warm a bowl somewhat smaller than the 
original head and arrange the cooked flowerets, heads down, in the 
dish, starting at the center and working around and up the sides of 
the bowl. When all the flowerets have been used, press them gently 
down together, place a serving plate on top of the bowl, and invert 
quickly. Melt the butter in a frying pan and stir in the bread crumbs. 
Sauté them briefly, stirring all the while, being careful not to burn 
them. Sprinkle the molded cauliflower head with bread crumbs and 
serve. 


5 Baked Cauliflower 


RAKOTT KARFIOL 
(rah-kot kahr-fee-ohl) 


Hungarians talk about rakott karfiol as if they invented it. And 
it is certainly a key dish in their culinary lore, something to recall 
with nostalgia, to compare notes about and to ask and/or tell me 
how to make. Here is how I do it. 


1 head cauliflower, 8 to 9 inches in diameter 
4 tablespoons butter 

3 tablespoons dry bread crumbs 

1 tablespoon chopped parsley 

2 heaping tablespoons flour 

112 cups milk 

¥ cup coarsely grated Swiss cheese 
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Prepare the cauliflower according to directions on page 161. 
Drain, reserving 1/2 cup of the cooking liquid for the roux. Butter a 
shallow baking dish with 1 tablespoon of the butter, and sprinkle 
with 1 tablespoon of the bread crumbs, shaking out the excess. Melt 
2 tablespoons of the butter in a heavy-bottomed saucepan over low 
heat, add the parsley, and stir in the flour. Cook for 2 or 3 minutes, 
then gradually stir in 2 cup of cauliflower broth and the milk. Sim- 
mer, stirring constantly, until the sauce thickens. Taste for season- 
ing, then stir in all but 2 tablespoons of the grated cheese. Mix the 
other 2 tablespoons of cheese with the remaining bread crumbs, and 
set aside. When the cheese has melted completely in the sauce, pour 
a third of the sauce in the baking dish, add the drained cauliflower, 
and pour the rest of the sauce over it. Sprinkle with the bread 
crumbs and cheese and dot with the remaining butter. Bake in a pre- 
heated 375° oven for 30 minutes or until the top is golden brown. 
Serve immediately. 


<5 Baked Cauliflower with Ham 
SONKAS KARFIOLTORTA 
(shohn-kahsh kahr-fee-ol-tor-ta) 


This casserole is a variation on rakott karfiol, and it is very 
good indeed. 


1 head cauliflower, 8 to 9 inches in diameter 
2 tablespoons butter 

3 tablespoons dry bread crumbs 

2 cups sour cream 

2 tablespoons flour 

2 eggs, separated 

1/2 teaspoon salt 

1 cup (about % pound) minced cooked ham 


Prepare the cauliflower according to the directions on page 161. 
Butter a baking dish with 1 tablespoon of the butter and dust 
it with 1 tablespoon of bread crumbs, shaking out the excess. 
In a mixing bowl, blend together the sour cream, flour, and egg 
yolks, and season with salt. Beat the 2 egg whites with a pinch 
of salt until stiff, then fold them into the sour-cream base. Spread 
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some of the sauce in the bottom of the baking pan, arrange half 
the cauliflower in it, then cover with the minced ham. Add the 
rest of the cauliflower, pour on the remaining sauce, sprinkle the top 
with the remaining bread crumbs, and dot it with the remaining but- 
ter. Bake in a 300° oven for 30 minutes or until the top turns golden 
brown. Serve immediately. 


GUN EIN MEN o, 
ZOLDBAB 
(zuld-bab) 


Now that the stringy green bean is an oddity, a mere footnote 
to culinary history as it were, it is rare to find anyone who actively 
dislikes this vegetable. Fresh green beans look clean and firm and 
snap easily; try to taste one or two pieces at random before buying 
to see if they are sweet and tender. Allow one pound of beans for 
every two to three persons. To prepare the beans, snap off the tips, 
pulling down along the seams to remove any vestigial bits of string. 
Wash the pieces and leave them whole or cut them into one-inch 
lengths. 

Green beans can be braised, as in balatoni zéldbab paprikas, but 
are usually boiled, as follows. 


«25 Boiled Green Beans 


Drop the beans into plenty of boiling salted water, bring back 
to the boil, and simmer, uncovered. The cooking time depends on 
how fresh the beans are and how they will be used later on. Taste to 
see if they are done: they should be almost tender but still quite 
crunchy if they are to be cooked a second time in a roux or sour- 
cream sauce (about 10 minutes); they should be tender but not limp 
if they are going to be served in salad or with butter (about 20 min- 
utes, less for garden-fresh beans). When the beans are done, drain 
and rinse them with cold water, being sure to save the cooking liquid 
if you are going to make a roux or sauce. 


[ 165 ] 


VEGETABLES 


«65 Green Beans in Roux 


ZOLDBAB FOZELEK 
(zuld-bab fu-ze-layk) 


Green beans prepared in a thickened broth, flavored perhaps 
with fresh chopped parsley, make a versatile side dish that comple- 
ments virtually any kind of meat. 


2 pounds green beans 

2. tablespoons butter 

1 tablespoon chopped parsley (optional) 
2 heaping tablespoons flour 


Prepare the beans according to the preceding directions, cook- 
ing only 10 to 12 minutes. Reserve 2 cups of cooking liquid for the 
roux. Melt the butter in a heavy-bottomed saucepan over low heat, 
add the parsley if you wish, then stir in the flour. Cook for 2 or 3 
minutes, then gradually add the 2 cups of bean cooking broth. Put 
the drained beans in the sauce, bring back to a simmer, and cook for 
10 minutes or until the beans are done. 


«65 Green Beans in Sour Cream Sauce 
TEJFOLOS ZOLDBAB 
(tay-fu-losh zuld-bab) 


Try this tejfolés zdldbab with roast lamb and oven-browned 
potatoes someday when the familiar side dishes begin to pall. It is 
a dramatic combination that is sure to jolt the company into a rush 
of compliments. Basically, it is a zéldbab f6ézelék with sour cream 
and paprika added to make it richer and spicier. 


2 pounds green beans 

2. tablespoons butter 

1/2 teaspoon paprika 

1 tablespoon chopped parsley 
2 heaping tablespoons flour 

I clove garlic, peeled 

1/4 cup sour cream 

Salt 

White vinegar (optional) 
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Prepare the beans according to the directions on page 165, 
cooking only 10 to 12 minutes. Drain, reserving 2 cups of the cook- 
ing liquid. Melt the butter in a heavy-bottomed saucepan over low 
heat, add the paprika and parsley, and stir in the flour. Cook for 2 
or 3 minutes, then gradually stir in the 2 cups of bean broth. Add 
the beans and drop in a clove of garlic. Simmer until done—about 
10 minutes—then discard the garlic and let everything cool until 
lukewarm. Mix some beans and sauce into the sour cream, then 
gradually stir that mixture into the beans. Taste for flavor: addi- 
tional salt may be needed as well as a few drops of white vinegar. 
Bring back to a simmer and cook 3 minutes longer before serving. 


«5 Balaton Stew 


BALATONI ZOLDBAB PAPRIKAS 
(bah-la-toh-nee zuld-bab pah-pree-kahsh) 


Hungarian cuisine abounds in filling, nourishing vegetable side 
dishes, but this one is exceptional. The green beans are braised and 
cooked with rice, and sour cream is added at the end. It is an elegant 
vegetable stew, exactly the kind of dish everyone looks for sooner 
or later to serve with things like grilled steak or lamb chops. Try it 
some time, at the risk of Magyarizing a few palates around the 
patio. 


112 pounds green beans 

1/3 cup rice 

Salt 

1 cup cooking oil 

1 medium onion, chopped fine 

1 tablespoon chopped parsley 

1 teaspoon paprika 

1 teaspoon vinegar 

1 cup sour cream, at room temperature 


Clean the beans and cut them into 1-inch lengths. Parboil the 
rice in salted water for 10 minutes and drain. Heat the oil in a 
heavy-bottomed, 9-inch skillet, and sauté the onion until it wilts. Stir 
in the parsley, paprika, 1 teaspoon of salt, and the green beans. 
Cook them in the fat for about 3 to 5 minutes, stirring constantly. 
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Do not let them brown. Mix the vinegar in 1 cup of water and pour 
over the beans. Cover and simmer for 45 minutes, adding more 
water (up to 1 cup) as necessary to keep the beans barely covered. 
Add the rice and cook another 15 minutes, or until the beans are 
tender. Remove from the heat and let cool. Mix 2 tablespoons of the 
bean mixture into the sour cream, then slowly pour it all back into 
the pot. Simmer for 2 to 3 minutes and serve. 


GREE NG ie ea cbelnao 
ZOLDPAPRIKA 
(zuld-pah-pree-ka) 


If soup is the soul of Hungarian cuisine, then green peppers are 
its heart, the sustaining force behind it. They animate the dullest 
dish; they perk up the most sluggish appetite. Green peppers of one 
kind or another can be found almost year round in the United 
States, though the so-called Italian peppers that are most like Euro- 
pean varieties are only occasionally available. Use them when they 
are at hand; they are infinitely better than the coarse, waxy bell pep- 
pers we usually get. 


«5 Green Pepper and Tomato Stew 
LECSO 
(leh-choh) 


Lecsé is one of the commonplace staples of the Hungarian 
kitchen: green peppers and tomatoes cooked together with bacon 
and a pinch of paprika. It can serve as a vegetable side dish, or if 
sausages or frankfurters are added, a quick soup-stew. In Hungary 
it is canned at home to be used as a substitute for fresh peppers and 
tomatoes during the barren winter months. The best lecsé is, of 
course, made from garden-fresh vegetables: the light green (Italian) 
peppers and vine-ripened tomatoes. Canned tomatoes may be sub- 
stituted: two one-pound cans of peeled, whole tomatoes will yield 
a little more than a pound of fruit. Green bell peppers are too tough 


for this dish. 


1 pound green Italian peppers 
1 pound tomatoes 
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13 cup (2 ounces) diced smoked bacon 

2. tablespoons bacon fat 

1 medium onion, finely chopped 

1 teaspoon paprika 

1 teaspoon salt 

¥2 pound smoked sausage or frankfurters (optional) 


Core the green peppers and slice them lengthwise into 42-inch 
strips. Core and quarter the tomatoes. (If they are fresh, scald them 
first to remove the skins.) Slowly cook the bacon in a 9-inch skil- 
let until it starts to render fat. Add the additional fat, and sauté 
the chopped onion. When it starts to wilt, sprinkle with paprika 
and cook for 2 to 3 minutes. Stir in the green pepper strips and the 
tomatoes and salt. Cover and simmer gently, stirring occasionally, 
for about 30 minutes, or until the peppers are tender. If sausage or 
frankfurters are to be added, slice them %4 inch thick and stir them 
in after the lecsd has been cooking for 20 minutes. Taste before 
serving: more salt may be needed. 


-@5 Stuffed Green Peppers 
TOLTORT PAPRIKA 
(tul-tot pah-pree-ka) 


The best tdltétt paprika I ever ate was made by our dentist’s 
mother in the Congo. She was an ancient lady who had left Hungary 
some time before to spend her declining years with her children. By 
the time we met the old Mrs. Fodor, her sole pleasure in life was to 
conjure up Hungarian specialties from what little one could then 
find in the Léopoldville market. Her stuffed peppers were famous. 
The following recipe may lack the element of triumph over nearly 
insuperable odds, but it does produce a first-class stuffed pepper. 
Tolt6tt paprika is traditionally served with plain boiled potatoes as 
a lunch or light supper dish. 


12 medium green peppers 

Salt 

1%, cup rice 

1 cup chopped onions 

2 tablespoons cooking oil or lard 
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1 pound chopped meat, either beef or pork 
1 egg, lightly beaten 

Pinch freshly ground black pepper 

1/4 teaspoon marjoram 

1 tablespoon chopped parsley 

About 3 cups canned tomato sauce 

Boiled potatoes 


Wash and core the green peppers and parboil them for 5 min- 
utes in lots of boiling salted water to soften them and to bleach out 
any bitter taste. Drain the peppers and invert them until ready to 
stuff. Parboil the rice for 10 minutes. Sauté the onions in the oil or 
lard until they wilt. Using your hands, thoroughly mix together the 
rice, onions, meat, egg, 1/2 teaspoon of salt, black pepper, marjoram, 
and parsley. Stuff the peppers with the meat mixture and stand 
them up in a baking dish. Pour in enough tomato sauce to come 
about a third of the way up the peppers. Bake in a 325° oven for 
1 hour. Serve with plain boiled potatoes. 


KOHLRABI 


KALARABE 
(ka-la-rah-bay) 


There is a cult of kohlrabi fanciers who regularly exchange in- 
formation about where to find this elusive vegetable and how to pre- 
pare it. A distinguished writer we know grows kohlrabi in his pent- 
house garden high above Manhattan’s fashionable East Side to be 
sure of a supply. And several times a year someone calls me up for 
a recipe, the conversation usually beginning, “I just found some 
kohlrabi and I don’t know what to do with it.” I am happy to oblige, 
for I have turned somewhat evangelical about this neglected won- 
der of the vegetable kingdom. It gives a sharp twist to stews and 
pot roast, yet when young and very fresh it can be eaten raw with 
salt. It makes an exotic soup and a hearty cooked vegetable, but 
stuffed—either the vegetable itself or the leaves—it is a delicate 
appetizer. In other words, full of surprises. Try it a few times, and 
you too will be hooked on kohlrabi. Be sure to pick small pieces: the 
larger, older specimens tend to get woody, and a mouthful of kohl- 
rabi fibers would spoil everything. Allow at least 3 small kohlrabies 
per person or about 4 pounds to serve six. 
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«65 Kohlrabi in Roux 


KALARABE FOZELEK 
(ka-la-rah-bay fu-ze-layk) 


This is the standard way to cook kohlrabi: it is what the farm- 
er’s wife means when she says, “Oh, you cook it and make a sauce.” 
That does not mean the dish should be dismissed: kalarabé fézelék 
is something very good to eat indeed. It goes best with pork, though 
the mild American kind of kohlrabi can also be served with poultry. 


18 small kohlrabies (about 4 pounds) 
Salt 

2 tablespoons butter 

1 tablespoon chopped parsley 

2 heaping tablespoons flour 

Freshly ground black pepper 


Remove and discard the leaves and stems of the kohlrabies. 
Peel the bulbs with a small paring knife, dice them into 1/2-inch 
cubes, and drop them into a large pot of boiling salted water. Boil, 
uncovered, for about 30 minutes, or until the kohlrabi is nearly ten- 
der. Meanwhile, melt the butter in a heavy-bottomed saucepan over 
low heat. Add the parsley, then stir in the flour and cook for 2 to 3 
minutes. Gradually add 142 cups of water (kohlrabi broth is too 
strong). Add the drained kohlrabi and simmer for 10 to 15 minutes. 
Taste for consistency and salt. Season with pepper. 


«e5 Stuffed Kohlrabi 
TOLTOTT KALARABE 
(tul-tot ka-la-rah-bay) 


This is my husband’s favorite way to eat kohlrabi, and though 
I like to please him, we seldom have it more than once a year. Find- 
ing enough kohlrabies to make it worthwhile is hard, coring them all 
is time-consuming, and then, of course, there is still a whole dinner 
to prepare. That’s what I say before; afterwards I always say it was 
worth every bit of effort. Téltétt kalarabé can only be an appetizer, 
but it must be served with boiled potatoes or rice. It would be a good 
opener to a meal of grilled meat and salad or a platter of cold meats, 
nothing more substantial than that. 
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18 small kohlrabies (about 4 pounds) 

Salt 

2 slices dry white bread (use stale bread or dry it in the oven) 
1 cup milk 

1 pound pork or veal, or a mixture of both, ground twice 
Freshly ground black pepper 

1 egg 

1 tablespoon chopped parsley 

1/2 teaspoon marjoram 

1/, cup sour cream, at room temperature 

11. tablespoons butter 

¥2 teaspoon sugar 

About 2 cups veal stock or water 

White vinegar (optional) 

Rice or boiled potatoes 


Peel the kohlrabies and carefully scoop out the inside with a 
spoon or grapefruit knife. Chop the scooped-out parts into small 
pieces (14 inch), and cut the tender leaves into %4-inch strips. Set 
them aside. Parboil the hollow kohlrabies in rapidly boiling salted 
water for 5 minutes. Drain and turn them upside down until ready 
to fill. Soak the bread in the milk. Prepare the stuffing by mixing to- 
gether the meat, 1/2 teaspoon of salt, a pinch of pepper, and the egg. 
Squeeze out the bread and tear it to shreds, then knead it into the 
meat. Add the parsley and marjoram and 2 tablespoons of sour 
cream, and knead again, using your hands. Stuff the kohlrabies with 
the meat mixture. 

Butter the inside of a flameproof casserole or heavy-bottomed 
pot large enough to hold all the stuffed kohlrabies in one layer. (Use 
two pots if necessary.) Carefully arrange the kohlrabies and strew 
the chopped pieces and leaves around. Mix 4 teaspoon salt and 
Y2 teaspoon sugar in 2 cups of stock. Pour in enough to come half- 
way up the kohlrabies. Cover and simmer gently until the kohlrabies 
are tender, about 45 minutes. (Or bake in a 325° oven for 144 
hours.) Check occasionally and add more boiling stock if necessary. 
When done, remove the kohlrabies to a side dish and keep them 
warm. Let the sauce cool. Mix some of the sauce into the remaining 
sour cream, then gradually stir it back into the sauce. Taste for sea- 
soning: more salt may be needed or a few drops of white vinegar 
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to sharpen the sauce. Carefully put the stuffed kohlrabies back into 
the sauce and heat them up just before serving. Rice or plain boiled 
potatoes should accompany the kohlrabies, even though the dish is 
an appetizer. 


<5 Stuffed Kohlrabi Leaves 


TOLTOTT KALARABE LEVEL 
(tul-tot ka-la-rah-bay le-vayl) 


The Hungarian chef at the Hotel Continental in Kolozsvar told 
us that he thought of stuffing kohlrabi leaves one day when he felt 
in the mood to make stuffed vine leaves but didn’t have any on 
hand. It was a brilliant improvisation, and I have served the dish as 
a novelty several times myself. The sole hitch is to find enough 
leaves: only the large but still tender ones can be used (those smaller 
than 3 inches across are too hard to fold). I would suggest getting a 
couple of bunches of kohlrabi, using the leaves first, then making 
soup or kalarabé fozelék two or three days later (the vegetable will 
certainly keep that long in the vegetable drawer of the refrigerator). 
Try to work out the logistics and make téltétt kalarabé levél at least 
once: they are subtle and delicate in taste, just right for an appetizer. 

To prepare téltétt kalarabé levél, pick over the leaves and wash 
them thoroughly. Discard the large tough outer leaves and chop or 
shred the ones that are too small to stuff. Prepare half the amount of 
stuffing as for stuffed kohlrabi (preceding recipe). Place a heaping 
teaspoonful or less of stuffing in the middle of each leaf and fold 
the corners together like an envelope. Arrange the stuffed leaves, ° 
envelope seams down, in a buttered casserole or baking dish, strew 
them with the rest of the chopped leaves, sprinkle with 4/2 teaspoon 
salt and 12 teaspoon sugar, and pour on enough water to come half- 
way up the stuffed leaves. Cover and simmer about 30 minutes or 
bake in a 325° oven for 40 to 50 minutes. If pork was used in the 
stuffing, break open one of the stuffed leaves to see if the meat is 
done: there should be no trace of pink color in it. If the meat is not 
done, cook another 10 minutes. Then remove the stuffed leaves to a 
side dish to keep them warm. Let the sauce cool. Pour a little sauce 
into 42 cup of sour cream. Taste for seasoning, and carefully put 
the leaves back in the sauce. Just before serving, gently bring it up 
to the simmer. Serve télt6tt kalarabé levél with rice as an appetizer. 
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PEAS 
ZAONADIBIO\R3S'O 
(zuld-bor-shoh) 


There will come a day, I predict, when the fresh pea will be as 
exotic as the fresh truffle. Food writers will wax lyrical over it, and 
little children will learn in school about the pod in which the pea is 
found. Although fresh peas were a staple in my mother’s kitchen 
when I was growing up, by now they seem to be available only to 
farm families and elderly millionaires. The rest of us are left to 
choose between the twin abominations of pale canned peas and 
vivid frozen ones. Occasionally I do see a bushel basket of peas at 
the grocer’s, and even though I know those peas have been traveling 
across the continent for at least a week in a refrigerator car, I buy a 
couple of pounds. For old times’ sake. Sometimes we have them 
just buttered, and sometimes i make a Hungarian fozelék. Whatever 
my intention, I always pick two or three pods at random and taste 
the peas before buying. They should be sweet and tender, and if 
they are not, I wait until next time. 


~@5 Peas in Roux 


ZOLDBORSO FOZELEK 
(zuld-bor-shoh fu-ze-layk) 


3 pounds peas 

Salt 

2 tablespoons butter 

1 tablespoon chopped parsley 
2. heaping tablespoons flour 


Shell the peas and wash them under cold water. Drop them 
into a large pot of boiling salted water, bring it back to a simmer 
and cook, uncovered. Cooking time varies widely, according to the 
age, size and type of pea: allow at least 10 minutes for store-bought 
peas. Taste a couple to see if they are done. When they are, drain 
them, reserving 2 cups of cooking broth for the sauce. Melt the but- 
ter in a heavy-bottomed saucepan over low heat. Add the parsley 
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and stir in the flour. Cook for 2 or 3 minutes, then gradually add 
the 2 cups of cooking liquid. Let the sauce simmer for 10 minutes. 
Add the cooked peas and let them stand until ready to serve. The 
fozelék may be reheated if necessary. 


PO. EAmnOrS 
KRUMPLI/BURGONYA 
(krump-lee/bur-gon-ya) 


There are some regions of Hungary where the people eat a 
great deal of potatoes, and there are others where they eat them 
hardly at all. But I have yet to meet a Hungarian, whatever part of 
the country he came from, who did not attack a potato dish with 
gratifying gusto. The explanation may be that their potato dishes 
are so very good. In fact, I don’t know how I could manage any 
more without krumpli paprikas and rakott krumpli in my bag of 
culinary tricks. All the recipes that follow can be made with either 
white new potatoes, which most closely approximate the all-purpose 
European potato, or ordinary boiling potatoes. The cooking times 
given are about right for either kind, but even with potatoes cooking 
time can vary from season to season and from sack to sack. Always 
taste them before serving, and above all, take care not to overcook 
them. 


~«@5 Potato Stew 
KRUMPLI PAPRIKAS 
(krump-lee pah-pree-kahsh) 


Krumpli paprikas is a stand-by of nearly every Hungarian 
household. Like so many simple, hearty dishes, it is not served to 
company, and that is a pity because few outsiders get to know it. 
Since I never felt myself bound to those rules of etiquette, I soon 
discovered that anyone who enjoys eating likes krumpli paprikas. 
Everybody is invited to verify my findings. This stew is always 
served with rye bread, and it does need a salad of lettuce or cucum- 
bers on the side. In a pinch, sour pickles can be substituted for 
salad. Beer is definitely the thing to drink. 

The best kind of potatoes to use for krumpli paprikas is firm 
boiling potatoes, like yellow new potatoes; so-called old potatoes 
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taste good too, but they tend to crumble. And the best kind of 
frankfurters to use are the loose pairs sold at the butcher shop, or 
kosher frankfurters. Avoid skinless franks. 


3 pounds (about 12 medium) potatoes 

1 medium onion, finely chopped 

1 cup lard or cooking oil 

1 teaspoon paprika 

1 teaspoon salt 

1, teaspoon caraway seeds, crushed with the back of a spoon 
4 frankfurters, cut in 1/2-inch pieces 


Peel the potatoes and cut them into half-moons ™% inch thick. 
(To make half-moons, cut a potato in half lengthwise, lay each half 
flat, and slice it the long way.) Drop them into cold water and set 
aside until ready to use. In a heavy-bottomed skillet or saucepan 
that is large enough to hold all the potatoes, sauté the chopped onion 
in lard or oil until it is translucent. Add the paprika, salt, and cara- 
way seeds and 1/2 cup of water. Turn the potatoes in the sauce, coat- 
ing them all, then add enough water to barely cover them. Bring to 
a simmer, cover, and simmer gently for 15 minutes. Stir carefully, 
add more water if necessary, and lay the frankfurter pieces on top 
of the potatoes. Cover and continue simmering for 10 minutes or 
until the potatoes are done. Taste and add more salt if needed. Serve 
immediately, either from the cooking pot or from a deep bowl, in 
shallow soup bowls. 


<6 Potato Casserole 
RAKOTT KRUMPLI 
(rah-kot krump-lee) 


I cannot fathom why rakott krumpli, the Hungarian potato cas- 
serole, is not better known in the West. It really deserves recogni- 
tion. It is far easier to make than its next of kin, scalloped potatoes, 
and it goes with cold meats as well as roasts and chops. Since rakott 
krumpli is the quintessential home-cooked dish, it varies from 
kitchen to kitchen and from day to day. I myself use two recipes, 
one for everyday, the other for special occasions. It is hard to be- 
lieve you could improve on the first method, and, in fact, the puffed 
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version is in a different class altogether—almost a soufflé. The fol- 
lowing recipes are adapted to standard-size baking dishes: rakott 
krumpli fits in a 14/2-quart pan and serves only four; felfujt rakott 
krumpli fills a 3-quart pan and serves six quite generously. 


2 to 242 pounds (8 or 9 medium) potatoes (not Idaho potatoes) 
Salt 

1 small onion, finely chopped 

Lard or cooking oil 

3 hard-boiled eggs 

1/2 cup sour cream 

2. tablespoons dry bread crumbs 


Scrub the potatoes and boil them in their jackets in salted 
water. Sauté the chopped onion in 2 tablespoons of lard or cooking 
oil until translucent, and set aside to cool. When the potatoes are 
done (when they can be pierced easily with a paring knife), drain 
and rinse them under running cold water and let them stand until 
cool enough to handle. Peel and slice them % inch thick. (Cold po- 
tatoes may be used for this dish, but like potato salad, rakott 
krumpli seems to taste better if the dressing is put on warm pota- 
toes.) Slice the hard-boiled eggs. Stir the cool onions and fat into 
the sour cream, taste it, and add salt if necessary. Fold the potato 
slices into the sour-cream dressing, turning carefully until all slices 
are coated. Grease the sides and bottom of a 11/2-quart shallow bak- 
ing dish (10 by 6 by 2 inches) and sprinkle with bread crumbs, 
shaking out the excess. Spread half the potatoes on the bottom, ar- 
range a layer of hard-boiled egg slices on top, and cover with the 
rest of the potatoes. Press down with the heel of your hand, smooth 
the top again with a knife or spatula, and place the casserole in a 
preheated 300° oven for 30 minutes. Place the rakott krumpli briefly 
under the broiler if it has not browned on top by then. Serve directly 
from the baking dish or invert on a serving platter. 
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<5 Puffed Potato Casserole 


FELFUJT RAKOTT KRUMPLI 
(fel-fu-eet rah-kot krump-lee) 


2 to 2%2 pounds (8 or 9 medium) potatoes (not Idaho potatoes) 
Salt 

8 eggs 

10 tablespoons butter 

2 cups sour cream 

Pinch of pepper 

Y cup dry bread crumbs 


Scrub the potatoes, cover them with cold, salted water, and boil 
them in their jackets. Place 5 of the eggs in cold water, bring them 
to the boil, and simmer for 8 minutes. Drain and rinse under cold 
water, and peel immediately. Slice the eggs only when they are com- 
pletely cool. Cook the potatoes until they are tender enough to be 
pierced with the point of a paring knife; drain them, rinse them with 
cold water, and let them stand until they are cool enough to handle. 
Peel them and slice them % inch thick. Separate the 3 remaining 
eggs. Cream 8 tablespoons of butter, mix in the sour cream and 
3 egg yolks, and season with 1 teaspoon of salt and a pinch of pep- 
per. Using some of the remaining butter, grease a 3-quart shallow 
baking dish (13 by 842 by 2 inches deep) or two 14/2-quart pans 
(10 by 6 by 2 inches deep) and sprinkle the bottom and sides with 
bread crumbs, shaking out the excess. Beat the 3 egg whites with a 
pinch of salt until stiff. Stir 2 to 3 tablespoons of egg whites into 
the sour-cream mixture, then lightly fold in the rest, about a fourth 
at a time. Carefully fold in the sliced potatoes and eggs, and turn 
the mass into the baking dish. Sprinkle with bread crumbs and dot 
with the rest of the butter. Bake in a preheated 300° oven for about 
30 minutes or until the top is golden brown. Serve immediately. 


<5 Potatoes in Sour Cream Sauce 


TEJFOLOS KRUMPLI 
(tay-fu-losh krump-lee) 


We Americans cream everything from corn to onions but never 
potatoes. Yet well-seasoned potatoes in sour cream sauce make a 
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novel kind of side dish that goes with just about any kind of roast 
or grilled meat. For reasons buried deep in the cultural history of 
central Europe, the potatoes are supposed to be cut different ways 
for different flavorings. Thus, each dish is quite different from any 
other. Out of an infinite number of such combinations, here are 
three that seem particularly felicitous. 


«@5 Potatoes with Marjoram 
MAJORANNAS KRUMPLI 
(mi-yo-rahn-ahsh krump-lee) 


3 pounds potatoes 

1 tablespoon salt 

2. tablespoons butter 

1/4, cup minced onions 

I teaspoon fresh marjoram (if not available, use 1/2 teaspoon 
dried marjoram) 

2 heaping tablespoons flour 

1/4 cup sour cream 


Peel the potatoes and cut them in half-moons % inch thick. (To 
make half-moons, cut the potato in half lengthwise, lay it flat on the 
cutting board, and slice it the long way.) Rinse the potatoes and put 
them in a big pot. Pour in enough water to cover, add the salt, and 
put the lid on. Simmer until done (about 25 minutes), drain, and re- 
serve 2 cups of cooking liquid. In a large, heavy-bottomed saucepan 
on low heat, melt the butter. Sauté the onion in it until the pieces 
wilt. Add the marjoram, stir in the flour, and cook for 2 or 3 min- 
utes. Gradually stir in 11/2 cups of potato broth. Simmer for 10 min- 
utes, then taste for consistency and seasoning. If it is too floury, 
cook a few minutes more; if it is too thick, add more potato broth. 
It may also need more salt. Put the potatoes in the sauce, and let it 
cool. Mix a tablespoon of sauce into the sour cream, then slowly 
pour the sour cream into the sauce. Taste again for flavoring. Bring 
back to a simmer a few minutes before serving. 
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«5 Sour Potatoes 


SAVANYU KRUMPLI 
(shah-vahn-yi krump-lee) 


3 pounds potatoes 

1 tablespoon salt 

1 bay leaf 

2 tablespoons butter 

14 cup minced onions 

2 heaping tablespoons flour 

1 cup sour cream 

White vinegar 

Pinch of freshly ground black pepper 


Peel the potatoes and cut them in 42-inch dice. Rinse them and 
put them in a large pot. Cover with cold water, add the salt and bay 
leaf, and simmer, with the lid on, until done (about 25 minutes). 
Drain the potatoes, reserving 2 cups of cooking liquid, and discard 
the bay leaf. Melt the butter in a heavy-bottomed saucepan over 
low heat, and sauté the onions in it until the pieces wilt. Stir in the 
flour and cook for 2 or 3 minutes. Gradually stir in 14/2 cups of po- 
tato broth. Simmer for 10 minutes, then taste for consistency. If it 
seems too floury, simmer 3 or 4 minutes longer; if it is too thick, 
stir in more potato broth. Add the potatoes and let cool. Stir a couple 
of tablespoons of sauce into the sour cream before adding it to the 
rest. Stir in a few drops of vinegar and grind some black pepper di- 
rectly over the potatoes. Taste for seasoning: more vinegar or more 
salt may be needed. Reheat just before serving. 


65 Potatoes with Dill 


KOLOZSVARI KRUMPLI 
(koh-lohzh-vah-ree krump-lee) 


3 pounds potatoes 

1 tablespoon salt 

2. tablespoons butter 

1 small onion, finely chopped 
11, tablespoons chopped parsley 
1 tablespoon chopped dill 
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2 heaping tablespoons flour 

11, cups beef or chicken stock or canned broth 
1/4 cup sour cream 

Pinch of freshly ground black pepper 


Scrub the potatoes and cook them in their jackets in boiling 
salted water until done (anywhere from 30 to 45 minutes). When the 
potatoes are cooked, cool them quickly, peel them, and quarter them. 
Melt the butter in a heavy-bottomed saucepan, and sauté the 
chopped onion until the pieces wilt. Add the parsley and dill, stir 
in the flour, and cook for 2 to 3 minutes. Gradually stir in the stock, 
and simmer for 10 minutes. Add the potatoes, and let the sauce cool 
to tepid. Mix some of the sauce into the sour cream, then slowly 
pour it back into the sauce. Grind black pepper directly into the 
sauce and taste for seasoning. Reheat to the barest simmer just be- 
fore serving. 


SINAC 
SPENOT/ PA RAY 
(shpeh-noht/pah-roi) 


Not even Popeye (“Popaj, a tengerész,” as he is known in 
Hungarian) can rescue all the people who were traumatized as chil- 
dren by a mess of saltless, sandy greens. Spinach, one of the most 
elegant of vegetables, just cannot shake that image. Offhand I can 
think of ten different ways to use spinach, and none of them adds 
more than 30 minutes to the basic—and very short—cooking time. 
Three of those recipes follow some elementary directions for clean- 
ing and cooking spinach. When buying spinach, allow 3 pounds of 
fresh spinach for six people, or two 10-ounce cellophane bags of 
cleaned spinach or two 10-ounce packages of frozen chopped spin- 
ach. One year when Swiss chard was superabundant in my neigh- 
bor’s garden, I used it in some of these recipes: it lacks the subtlety 
of spinach, having a much sharper taste, but the hanging judges of 
my kitchen okayed it. 
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«@§ Boiled Spinach 


To clean fresh spinach, discard all the wilted or yellowed 
leaves. Break off the stems of the small, tender leaves at the base; 
fold the big, tougher ones lengthwise and pull the stems down 
toward the tips. Rinse the spinach in a large pan of salted cold wa- 
ter, changing the water several times until there is no sand left at 
the bottom of the pan. Even so-called cleaned spinach has to be 
picked over and rinsed once or twice. Put the spinach in a large 
stainless steel or enameled pot, add salt (1 teaspoon per 10-ounce 
bag) and, if desired, a peeled clove of garlic. Put the lid on and steam 
the spinach in the water that is left on the leaves until they go limp, 
about 5 to 7 minutes. Discard the garlic and drain the spinach. The 
best way to get all the juice out—many chefs would say the only 
way—is to put the spinach in a stainless steel or plastic mesh 
strainer, press out most of the liquid, then toss the spinach up and 
down until it forms a compact ball and not a bit more juice comes 
out. Set aside to drain off those last three drops, then chop the spin- 
ach up. 

For frozen spinach, break up the block of spinach, put the 
pieces in a stainless steel or enameled saucepan with 1 tablespoon of 
butter and 2 tablespoons of water, a pinch of salt, and a clove of 
garlic, and cook, stirring and breaking up the pieces until they melt. 
Boil off all the water and discard the garlic. 


«e§ Spinach in Roux 
SPENOT FOZELEK 
(shpeh-noht fu-ze-layk) 


3 pounds fresh spinach, or two 10-ounce cellophane bags 
cleaned spinach, or two 10-ounce packages frozen chopped 
spinach 

2 tablespoons butter 

2 heaping tablespoons flour 

1 cup milk 

I teaspoon salt 

Dash of nutmeg 


Prepare the spinach according to the preceding directions. Re- 
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serve the spinach cooking broth, and add enough water to make 1 
cup of liquid. Chop the spinach coarsely. Melt the butter in a heavy- 
bottomed saucepan over low heat, then stir in the flour and cook for 
2 to 3 minutes. Gradually stir in the milk and the cup of spinach 
broth. Season with salt and nutmeg, and simmer gently for at least 
10 minutes, stirring now and then. Add the spinach, taste, and serve. 


«@5 Spinach Fritters 10%: 
SPENOT BOMBA 
(shpeh-noht bohm-bah) 


“Kato néni’s spendot bomba was round like a ball,” my husband 
said, looking suspiciously at my pancake-like product. I cannot seem 
to duplicate Aunt Kate’s effect, but in defense of my spendét bomba, 
let me say that it is light, fluffy, and delicious, and it tastes just right 
with roast pork, roast beef, or grilled steak. 


1142 pounds fresh spinach, or 1 cellophane bag (10 ounces) 
cleaned spinach, or 1 package (10 ounces) frozen chopped 
spinach 

3 eggs, separated 

5 tablespoons cooking oil 

3 tablespoons flour 

1/, teaspoon salt 


Prepare and cook the spinach according to the directions on 
page 182, and chop it as finely as possible. Mix together the egg 
yolks and 1 tablespoon of oil. Stir in the flour and salt and enough 
water to make.a thick, creamy batter. Stir in the chopped spinach. 
Beat the egg whites until stiff. Blend a spoonful of egg whites into 
the batter to lighten it, then carefully fold the rest in. Heat the re- 
maining oil in a frying pan and drop the batter in by the tablespoon- 
ful. Brown well on both sides, drain on paper towels, and serve. 
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«65 Baked Spinach 
RAKOTT SPENOT 
(rah-kot shpeh-noht) 


3 pounds fresh spinach, or 2 packages (10 ounces each) fresh 
cleaned spinach, or two 10-ounce packages frozen chopped 
spinach 

7 eggs 

4 tablespoons butter 

1 heaping tablespoon flour 

Salt 

Pepper 

Nutmeg 

Dry white bread crumbs 

2 smoked sausages (optional) 


Prepare the spinach according to the directions on page 182, 
chopping the cooked spinach very finely. Hard-boil 3 of the eggs and 
let them cool. Melt 2 tablespoons of the butter in a heavy-bottomed 
saucepan over low heat. Stir in the flour, and cook for 2 to 3 min- 
utes. Separate the remaining 4 eggs. Mix the roux and the egg yolks 
into the spinach. Beat the egg whites with a pinch of salt until stiff, 
stir a spoonful into the spinach, and then fold the rest in quickly 
and lightly. Butter a baking dish 10 by 6 by 2 inches and sprinkle 
the sides and bottom with bread crumbs, shaking out the excess. 
Slice the 3 hard-boiled eggs. If sausage is to be used, slice it into 
14-inch rounds. Spread a layer of spinach on the bottom of the dish, 
then a layer of egg slices, a layer of spinach, a layer of sausage 
slices, and a layer of spinach on top. Dot with the remaining butter, 
and bake in a preheated 350° oven for half an hour, until the spin- 
ach puffs and browns slightly on top. Serve immediately. 


SO Ee iy AN 1) eee Ga eI Or 
TOK 
(tuk) 


Squash and zucchini are such versatile and plentiful summer 
vegetables that every culture has found a few special ways to pre- 
pare them. Tok fézelék, for example, strikes me as quintessentially 
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Hungarian, and yet it appeals to even the most parochial palate. 
The soufflé bears a lighter Hungarian touch, and it too is liked by 
all. In my opinion, both dishes go best with ham, pork, or chicken, 
but we have a friend who invariably serves tok fézelék with barbe- 
cued steak: she reaps praise from her guests all summer long. 


BESS 


«65 Squash in Sour Cream Sauce 


TO Ket OZELEK 
(tuk fu-ze-layk) 


2 pounds zucchini, patty pan, or yellow summer squash 
Salt 

I medium onion, finely chopped 

2. tablespoons cooking oil 

1 teaspoon white vinegar 

2 tablespoons flour 

1 teaspoon paprika 

1/4 cup sour cream at room temperature 

2 tablespoons chopped fresh dill 


Peel the squash and cut it into long, thin spaghetti-like strips. 
Put them in a glass bowl, sprinkle with 1/2 teaspoon salt, and let 
stand for 20 minutes. In a 2- or 3-quart enameled saucepan, sauté 
the chopped onion in oil until it starts to wilt. Squeeze the liquid out 
of the squash, and add the strips to the cooked onions. Sprinkle 
with vinegar. Continue cooking until the squash goes limp. Dust 
with flour, paprika, and 4/2 teaspoon of salt, and cook another 3 min- 
utes, turning often so that the squash is evenly coated. Slowly pour 
in 1 cup’of tepid water and let simmer, uncovered, for 5 minutes. 
Taste sauce: if it seems floury, simmer another 2 or 3 minutes. Re- 
move from heat and let cool. Blend 2 tablespoons of sauce into the 
sour cream, then gradually stir that mixture into the sauce. Add 
the chopped dill, taste for seasoning, reheat, and serve. 
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«65 Squash Souffle 
TOK PUDDING 
(tuk pud-ding) 


1% pounds zucchini or yellow summer squash 
1 tablespoon vinegar 

Salt 

4 tablespoons butter 

2 heaping tablespoons flour 

2 tablespoons chopped fresh dill 

2 cups milk 

3 eggs, separated 

1 cup bread crumbs 


Peel the zucchini and cut in 42-inch cubes. Boil until almost 
tender—about 10 minutes—in 3 quarts of water to which the vine- 
gar and about 2 teaspoons of salt have been added. (Squash needs 
plenty of salt: do not undersalt it.) Drain the squash and set it aside. 
Meanwhile, prepare a soufflé base as follows: Melt 2 tablespoons of 
butter in a heavy-bottomed saucepan. Add the flour and dill, and 
let it all foam together. Slowly pour in the milk, stirring constantly, 
and add 4 teaspoon salt. When the sauce thickens, remove from the 
heat and beat in the egg yolks. Then stir in the cooked and drained 
squash. Beat the egg whites until stiff, and carefully fold them into 
the mixture. Grease a six-cup soufflé dish with some of the remain- 
ing butter, dust it with 2 tablespoons of bread crumbs, and shake 
out the excess. Pour in the batter, sprinkle the top with the rest of 
the bread crumbs, and dot with the rest of the butter. Bake in a 
350° oven until the top is browned, about half an hour. Serve im- 
mediately. 
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eas with the meal is a canon of Hungarian eating, and the 
wisdom of eating something fresh and sour with spicy, fat foods 
should need no explaining. While some combinations are traditional 
(cucumber salad with csirke paprikas, for example), lettuce is always 
good. I always have something on hand in the refrigerator to make 
a quick salad, as well as a jar of pickles, which have the same salu- 
tory effect as salad. For the rest, the best guide is always to use what 
is in season and looks good in the vegetable stall. 


ee§ Hungarian Salad Dressing 


SALATALE 
(sha-lah-ta-lay) 


Many northern and central Europeans fancy a kind of salad in 
which the ingredients are essentially marinated in vinegar. Except 
for cucumbers—with which the effect is magical—this kind of salad 
is definitely an acquired taste. Limp, sour lettuce leaves are just not 
for everyone. The following recipe makes 1 cup of dressing, enough 
for 2 large cucumbers or a medium-sized head of Boston lettuce. 


1 cup vinegar 

1/. cup water 

1 tablespoon sugar 

1/2 teaspoon salt 

Dash of freshly ground black pepper 
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Blend all the ingredients together in a large glass bowl, add the 
vegetables, and let the salad stand for at least 1 hour before serving. 
Serve in individual glass salad bowls. 


«@5 French Sauce Vinaigrette 


FRANCIA SALATALE 
(frahn-see-ya sha-lah-ta-lay) 


Although some Magyar purists actually crave a pungent, limp 
Hungarian salad with their meal, most people seem to prefer a some- 
what milder and crisper version. Every cook has his or her own 
favorite salad dressing; mine is a simple French sauce vinaigrette to 
which I add different herbs according to the ingredients and the rest 
of the meal. The following recipe makes 42 cup of sauce, enough for 
2 medium heads of Boston lettuce. A larger quantity may be made at 
one time and stored in the refrigerator for several days. 


1 teaspoon dry mustard 

1, teaspoon salt 

Pinch of black pepper 

2. tablespoons wine vinegar 

6 to 8 tablespoons olive oil or cooking oil 


Blend the mustard, salt, and pepper, add the vinegar, and mix 
thoroughly with a fork. Add the oil and stir or shake vigorously. 
Just before serving, mix the sauce thoroughly again and pour it 
over the salad vegetables. Turn quickly and carefully until all the 
pieces are coated. Serve in individual salad bowls. 


«e5 Mayonnaise 
MAJONEZ 
(mi-yu-nayZz) 


Mayonnaise, of course, is not Hungarian at all, although it is 
an important element in Hungarian cuisine. And it really should be 
in the repertoire of every self-respecting cook, simply because no 
bottled preparation can approach the sublime taste of homemade 
mayonnaise. This is a sauce that can grace just about anything, from 
an artistic cold buffet for forty to an improvised cold supper for the 
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family. I have tried many mechanical ways of making mayonnaise, 
but in the end I always go back to a pretechnological method that 
I have found foolproof. It was taught to me by Muteba Jean, our 
Congolese cook, and he learned it at a Belgian mission school deep 
in the equatorial bush. The following recipe will make at least 2 
cups of mayonnaise. 


3 egg yolks 

4 to 5 teaspoons lemon juice or white vinegar 
3/4 teaspoon salt 

1 teaspoon mustard 

14 to 2 cups cooking oil 

1 tablespoon boiling water 


Have all ingredients at room temperature. Beat the egg yolks 
lightly with a stainless steel table fork in a flat soup dish. (The sauce 
may splash, but the fork-dish combination is far easier to handle 
than a wire whisk and deep bowl, especially at the beginning.) Beat 
in 3 teaspoons of lemon juice or vinegar, the salt, and the mustard. 
Then place a wooden spoon handle under one side of the dish—the 
left if you are right-handed—to tilt it. Slowly dribble the oil into 
the high end of the dish while beating the yolks constantly to absorb 
the oil as fast as you are pouring it. Once the sauce has started to 
thicken, beat the oil in a tablespoonful at a time. (At this point, you 
may quickly transfer the sauce to a warm deep bowl and use a wire 
whisk for beating if you prefer, or continue with the dish and fork.) 
If the sauce gets too thick and hard, beat in a few drops of lemon 
juice or vinegar, then continue with the oil. Three egg yolks can 
hold 2 cups of oil, even more, particularly if all the ingredients and 
the kitchen are warm, but you should proceed very carefully once 
the first 11/2 cups of oil have been absorbed, beating in less than a 
full tablespoonful of oil each time. Stop pouring in oil at any point 
between 14. and 2 cups, whenever you think the yolks cannot take 
any more. Then beat in 1 teaspoon of lemon juice or vinegar and 1 
tablespoon of boiling water to guard against curdling. Taste the sauce, 
and add more lemon juice or vinegar and salt if need be. Makes 
about 2 cups. 

To rescue a curdled mayonnaise, beat 1 tablespoon of it into 
1 teaspoon of prepared mustard (or 1/2 teaspoon dry mustard) in a 
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warm bowl. Very slowly beat the rest of the curdled mayonnaise 
into this mixture. 


«5 Lettuce Salad 
FEJES SALATA 
(fay-esh sha-lah-ta) 


European lettuce is much like our own Boston or Bibb and has 
nothing to do with the ubiquitous California iceberg. Others may 
disagree, but I find that the crunchy rabbit-food salads made with 
iceberg, Romaine, and/or escarole lettuce—good as they might be 
with a grilled steak or bowl of spaghetti—just don’t go with Hun- 
garian food. It needs a softer green salad, made with Boston or Bibb 
or some of the curly garden varieties. Since their leaves are some- 
times delicate, they should be individually washed and dried and 
carefully torn into smaller pieces by hand. The greens can be pre- 
pared in advance and kept in the refrigerator until mealtime; just 
before serving, toss them with French sauce vinaigrette (page 190). 
(To make a limp Hungarian salad, marinate the leaves in Hungarian 
salad dressing, page 189, for an hour before serving.) 


~e5 Lettuce and Cucumber Salad 
UBORKA-FEJES SALATA 
(u-bor-ka fay-esh sha-lah-ta) 


2 medium heads of Boston lettuce 

I medium cucumber 

1 tablespoon chopped fresh dill 

1 tablespoon finely chopped scallions or chives 
¥2 cup French sauce vinaigrette (page 190) 


Wash and dry the lettuce leaves, tear them in half or in thirds, 
and place in a glass or wooden salad bowl. Peel and slice the cu- 
cumber very thin and wrap the pieces in paper toweling. Just before 
serving, squeeze the juice out of the cucumber slices and add them 
to the lettuce. Sprinkle with dill and scallions or chives. At the last 
possible moment, pour on the sauce vinaigrette and turn the salad 
quickly but thoroughly until every piece of lettuce is coated with 
sauce. Serve in individual salad bowls. 
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«65 Cucumber Salad 
UBORKA SALATA 
(a-bor-ka sha-lah-ta) 


There is nothing more refreshing than cucumber salad, and the 
Hungarians are so right to make it an obligatory course with many 
of their main dishes (csirke paprikas, for instance). It cuts the fat, 
as they would say, aids digestion, and leaves you with a virtuous 
feeling even after a huge helping, since it is almost calorie-free. In a 
good cucumber salad, the slices are paper thin and limp and they 
are swimming in sauce. To make the slices thin, use a special cu- 
cumber slicer (some graters have a blade for slicing cucumbers or 
potatoes) or use a vegetable peeler. To make the slices limp, let 
them stand in the sauce for at least an hour or even overnight. And, 
of course, be sure to make enough sauce. For six people allow at 
least 2 large cucumbers (peeled and sliced) and 1 cup of Hungarian 
salad dressing (page 189). A tablespoonful of chopped fresh dill 
should be sprinkled on top if it is available. 


«5 Tomato Salad 
PARADICSOM SALATA 
(pah-rah-dee-chohm sha-lah-ta) 


6 medium-size, firm ripe tomatoes (about 11/2 to 2 pounds) 

About *% cup French sauce vinaigrette (page 190) 

2 tablespoons finely chopped parsley, preferably the flat-leaved 
Italian kind 

6 tablespoons finely chopped scallions 


Cut out the stems of the tomatoes, removing a cone-shaped 
piece of core. Standing the tomato on the stem end, cut 14-inch 
slices. (Sliced this way, the tomatoes seem to stay firmer and absorb 
more sauce than they do when sliced conventionally from blossom 
to stem.) They may also be quartered and then cut across the quar- 
ters into eighths. Put the tomatoes in a large glass or porcelain 
bowl, pour on the sauce, and mix thoroughly. Stir in half the parsley 
and scallions, and refrigerate for an hour or two, turning the salad 
once or twice. Just before serving, turn the salad again and sprinkle 
the rest of the parsley and scallions on top. 


[ 193 ] 


SALADS 


<5 Green Bean Salad 


ZOLDBAB SALATA 
(zuld-bab sha-lah-ta) 


2 pounds green beans, cooked and cooled 
2 tablespoons chopped scallions 

1 tablespoon chopped parsley 

1 cup French sauce vinaigrette (page 190) 


Put the green beans, scallions, and parsley in a glass or porce- 
lain bowl and pour the sauce vinaigrette over them. Mix thoroughly 
and refrigerate for at least an hour before serving. 


5 Mixed Salad 


VEGYES SALATA 
(ve-djesh sha-lah-ta) 


1 pound tomatoes 

1 large sweet onion 

1 medium green pepper, about 3 inches across the top 
1 cup French sauce vinaigrette (page 190) 


Cut out the stem of each tomato. Stand each tomato on that 
end, and cut slices %4 inch thick. Peel and slice the onion about 1s 
inch thick. Remove the stem and core of the green pepper and cut 
it carefully in rings not more than 1% inch thick. Put all the vegeta- 
bles in a large glass or porcelain salad bowl, pour on the sauce 
vinaigrette, and turn the salad once. Refrigerate for at least an hour. 
Turn again just before serving. 


«5 Asparagus Salad 
SPARGA SALATA 
(shpahr-ga sha-lah-ta) 


2 pounds asparagus, cooked and cooled 
112 tablespoons chopped scallions 

1 tablespoon finely chopped parsley 

1% cup French sauce vinaigrette (page 190) 
I hard-boiled egg yolk 
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Arrange the asparagus stalks in an oblong glass dish. Mix the 
scallions and parsley into the sauce vinaigrette, and pour it over the 
asparagus. Refrigerate for at least 30 minutes. Crumble the egg yolk 
rather coarsely so that it resembles blossoms of mimosa or golden- 
rod. Just before serving, baste the asparagus with the sauce and 


«5 Pickled Beets 
CEKLA SALATA 
(tsayk-la sha-lah-ta) 


2 pounds fresh beets 

Salt 

1 cup white vinegar 

Bay leaf 

3 cloves 

6 peppercorns 

Pinch of caraway seeds 

1 large sweet onion, thinly sliced (optional) 


Scrub the beet roots with a vegetable brush, place them in a 
large enameled or stainless steel pot, add 1 tablespoon of salt, and 
cover with cold water. Bring to a boil, reduce the heat, and simmer, 
covered, until the beets are done, at least 1 hour. (They are done 
when they can be pierced easily with a knife. The cooking time 
varies a great deal, depending on how large and how fresh the 
beets are.) Meanwhile, put the vinegar, bay leaf, cloves, pepper- 
corns, caraway seeds, and 4/2 teaspoon of salt in a small enameled 
saucepan. Add ¥/2 cup of cold water. Simmer, uncovered, for 20 min- 
utes. Let the sauce cool. When the beets are done, drain them and 
rinse them under cold water. As soon as they are cool enough to 
handle, slip off the skins and slice the beets 44 inch thick. Put them 
in a glass or porcelain bowl with the optional onion rings, and pour 
the sauce over them. Refrigerate at least overnight. 
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<@5 Potato Salad with Mayonnaise 


MAJONEZES BURGONYA SALATA 
(mi-ju-nay-zesh bur-gon-ya sha-lah-ta) 


3 pounds (about 12 medium) new potatoes 

Salt 

I cup mayonnaise (page 190) 

1 cup sour cream 

1 tablespoon lemon juice or white vinegar 

Pinch of freshly ground black pepper 

2 tablespoons chopped chives or 1 cup chopped scallions 
2 hard-boiled eggs, sliced or chopped 

1 green pepper, cored and cut in 1/s-inch rings 

4 radishes, thinly sliced, or 6 radish roses 


Scrub the potatoes and put them in a large pot with 1 table- 
spoon of salt and cold water to cover. Bring to a boil, reduce heat, 
and cook, covered, until the potatoes are barely done, 35 to 45 min- 
utes. (They should be firm but not hard when pierced with a knife.) 
Meanwhile make the dressing by mixing together the mayonnaise 
and sour cream. Beat in the lemon juice or vinegar by drops, taste, 
and add more if need be, as well as salt and pepper. When the pota- 
toes are done, drain and rinse them under cold water and start peel- 
ing as soon as they can be handled. Slice them % inch thick while 
still warm. Pour the salad dressing over the warm sliced potatoes 
and turn gently but thoroughly until all pieces are coated. Refriger- 
ate for several hours or overnight to give the flavors a chance to 
meld. Before serving, garnish with chives or scallions, hard-boiled 
eggs, pepper rings, and radishes. 
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Edességek és Tortik 


(AY-DE-SHAY-GEK AYSH TOR-TAHK) 


enerally speaking, Hungarian meals end with something 
sweet; in fact, they often seem to anticipate it. That might be a cus- 
tard or sweetened noodles or palacsinta or rétes or even a spectacu- 
lar cake. What I have tried to suggest here, given the limits of time 
and space, is the diversity and the virtuosity of the Hungarian des- 
sert kitchen. A full list of desserts would be terrifying in its length 
and breadth; truly the mind boggles. 
Each recipe is self-contained except for the following general 
information. 


* Ecos. Large Grade-A eggs were used throughout. Remember 
that it is easier to separate eggs when they are cold, and it is best to 
beat them at room temperature. Preferably, beat the yolks and sugar 
with an electric mixer; if you don’t have one, use a fast rotary egg 
beater. The whites should not contain a speck of grease or egg yolk. 
If you beat them stiff with an electric mixer, make that your first 
step; otherwise, beat them just before folding them into the batter. 


* Frour. All-purpose flour was used in all these recipes. I pre- 
fer unbleached flour, but bleached flour can be used as well. Measur- 
ing the flour by volume instead of weight is always tricky: my 
method is to sift it directly into a measuring cup and then level it off. 
If the flour is to be measured by the tablespoon, dip it into sifted 
flour and use a rounded spoonful, unless the recipe notes otherwise. 
Always sift the flour into the batter. 
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* Nurs. Fresh nuts or canned whole nutmeats were used inter- 
changeably for these cakes (but not cellophane-packed shelled nuts, 
which are often stale and sometimes even rancid). Grind the nuts by 
hand in a manual nut grinder or food chopper, using the medium 
blade. Wipe away the oil as it collects on the chopper. Nuts can also 
be ground in a blender, but they tend to be too fine and, of course, 
the oil is mixed in with the nuts. 


* Poppy seeps. If possible, buy poppy seeds in a food specialty 
shop where they grind them for you. Otherwise, you have to get 
whole poppy seeds and do it yourself with a special grinder or in the 
blender, a little at a time at high speed. Store the ground seeds in a 
closed jar in the refrigerator; if they have been standing for a while, 
taste them before using to be sure they are not rancid (avas in Hun- 
garian). 


* Sucar. Granulated sugar or confectioners’ sugar (10-X pow- 
dered sugar) were used as specified. Confectioners’ sugar should be 
sifted before measuring, like flour. 


* Vanitta sucaR. Vanilla granulated sugar or vanilla confec- 
tioners’ sugar should be used as indicated. It gives a much more deli- 
cate flavor than sugar plus vanilla extract. If you have no vanilla 
sugar on hand, substitute plain sugar and a few drops of pure vanilla 
extract. If you intend to do much serious baking, prepare two jars of 
vanilla sugar, one for granulated and one for powdered: bend a 
vanilla bean in two places and put it in a jar; fill it with sugar, and 
screw the cap on firmly. Keep replacing the sugar as you use it until 
the vanilla bean loses its flavor; then start with a new one. 


«5 Witches’ Froth 
BOSZORKANYHAB 
(buh-sor-kahny-hab) 


To my mind, this is the company dessert par excellence: a 
sweet, fluffy counterpoint to the groaning-board kind of meal I tend 
to offer my guests. Besides, this is a dessert that does not require 
the cook’s undivided attention, and if it is made in the morning, it 
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will be at the height of perfection by dinner time. Served in a sher- 
bet or parfait glass, it is lovely to look at and virtually evanescent. 


4 Roman Beauty baking apples (about 2 pounds) 
2 egg whites 

34 cup granulated sugar 

1% cup light rum 


Wash the apples and bake them until done (about 45 minutes 
at 350°). Let them cool, peel and core them, and purée the pulp. (If 
you have a mixer with a heavy-duty attachment, use that; if not, 
use a food mill or a potato ricer or an old-fashioned potato masher. 
Do not use a blender or fine sieve to make the apple purée perfectly 
smooth and even: this dessert tastes better with small bits and pieces 
of apple in it.) Stir in the egg whites and sugar and beat the mixture 
until fluffy and rather thick (about 10 minutes with an electric 
mixer). Add the rum, and continue beating for another 5 minutes. 
Spoon into serving glasses and keep in the refrigerator until ready 
to serve. 


<5 Floating Island 
MADARTEJ 
(ma-dahr-tay) 


Madartej means “bird’s milk” in Hungarian, which is one of 
those gastronomic puns that defy explaining. Floating Island it is 
called in English, a soft custard topped with poached meringues, 
light and airy and, indeed, ephemeral as bird’s milk. The last time we 
visited Hungary, we heard how the simple people of the Balaton 
would leave gifts outside the door of the great contemporary poet 
Gyula Illyés—a bottle of wine, a couple of eggs, a bowl of madartej. 
Could any offering be more loving? 


THE CUSTARD 
3 eggs 
3 egg yolks 
2/3 cup sugar 
1 teaspoon flour 
2% cups milk 
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1/4 teaspoon salt 
1 teaspoon vanilla extract 


Beat the eggs and egg yolks lightly with a fork, and strain them 
(to remove the cords) directly into the top of a glass or stainless 
steel or enameled double boiler. Stir in the sugar; sift and stir in the 
flour. Scald the milk in a separate saucepan, heating it just until 
bubbles form around the edges. Gradually stir the milk into the egg 
mixture, and cook over simmering but not boiling water, stirring 
constantly with a wooden spoon until the mixture coats a metal 
spoon. Remove from the heat immediately, stir in the salt and va- 
nilla, and pour into a large shallow bowl. Stand the bowl in cold 
water to cool it rapidly, then chill it in the refrigerator. 


THE MERINGUE 
2 egg whites 
1/, teaspoon cream of tartar 
Dash of salt 
¥2 teaspoon vanilla extract 
1% cup sugar 
2 cups milk 


Beat the egg whites with the cream of tartar and salt until 
frothy. Add the vanilla, then add the sugar 1 tablespoon at a time, 
beating well after each addition. Continue beating until stiff and 
shiny. Heat the milk in a frying pan. When bubbles start to form 
around the edges, drop in the egg white mixture, a tablespoonful 
at a time. Do not cover. Cook over low heat until the meringues are 
firm but not hard, about 5 minutes. Using a slotted spoon, lift them 
carefully out of the milk and slide them onto the custard. Chill until 
ready to serve. 


«5 Chestnut Purée 


GES Za EIN Beer Ui 
(geh-sten-ye pu-ray) 


Some would say that gesztenye piiré is an acquired taste, but I 
fell in love with it at first sight. All those faintly sweetened and 
flavored chestnuts served with a portion of whipped cream make 
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the ultimate in desserts. Unfortunately, there is no way to tinker 
with it or cut corners—it must be made from scratch with whole 
fresh chestnuts, laboriously peeled and slowly simmered. It can 
be made only in the fall when chestnuts are in season; large and 
shiny chestnuts that are rather heavy for their size are the right 
kind. Peeling them is a dismal job, no matter what technique you 
use. Some say you should mark the shells with an x before boiling, 
others prefer making a slit; still others contend neither is neces- 
sary. It doesn’t seem to make much difference. But fresh chestnuts 
they must be: canned chestnut purée is too sweet and has a metallic 
aftertaste. If you are offering gesztenye piiré to novices, serve it in 
individual sherbet glasses. Old-timers will know how to handle a 
large serving platter full of the stuff. 


3 pounds chestnuts 

Milk 

11/2 cups granulated sugar, more if necessary 
2 cups heavy cream 

6 tablespoons rum 

Y% cup vanilla confectioners’ sugar 


Slit or make a cross in the shell of each chestnut or leave it in- 
tact. Put them all in a saucepan and cover with cold water. Bring 
the water to the boil and cook for 3 to 5 minutes. Drain, and remove 
the chestnut shells and the bitter inner skin while warm. Set aside 
any that cannot be peeled, and boil them a second time. When all the 

chestnuts are peeled, place them in a clean saucepan and add enough 
cold milk to cover. Stir in the granulated sugar and slowly bring to 
a simmer, stirring occasionally until the sugar is dissolved. Simmer 
very gently, uncovered, until the chestnuts are tender (this may take 
as long as 1 hour, depending on how fresh they are). Add more 
warm milk if needed to keep the chestnuts covered. When they are 
done, drain them and put them through a food mill. Taste and add 
more sugar if needed. Moisten the chestnut purée with 3 or 4 table- 
spoons of heavy cream, then gradually beat in the rum. Press the 
paste through a potato ricer. With everything very cold—the cream, 
the bowl, and the beater—start whipping the rest of the heavy 
cream. Gradually add the vanilla confectioners’ sugar, and continue 
beating until the cream forms soft peaks. Arrange the dessert on a 
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large platter with the chestnut purée heaped up in the middle and 
surrounded by a ring of whipped cream. Or prepare individual serv- 
ing glasses with the chestnut purée on the bottom and the whipped 
cream on top. 


<5 Plum Dumplings 
SZILVAS GOMBOC 
(sil-vahsh gom-bohts) 


Szilvas gomboc is not a food, it is a vice. Grown men daydream 
and reminisce about plum dumplings they have known; they brag 
about how many they can eat at one session. They feel gloomy and 
deprived if the season passes without a plum-dumpling orgy. In 
earthbound reality, a szilva4s gombéc is a potato dumpling with a 
pitted purple plum inside it, and a melted sugar cube inside that. 
To the initiate, the moment of revelation comes even before the first 
bite, namely when he jabs his fork into the dumpling and hot plum 
juice squirts out. From then on, it is a riot of sensations, gluey versus 
chewy, sweet versus bland—a unique item in anyone’s repertoire. 
Although szilvas gombéc can be served as a dessert, it usually shows 
up as a snack on a Sunday afternoon in late summer. The following 
recipe is for 18 dumplings of the drier type (some aficionados prefer 
a moister dumpling that is kneaded, not rolled). It will serve six as 
a dessert; for a snack, count 5 or 6 dumplings per person. 


6 medium potatoes (about 11/2 to 2 pounds) 

Salt 

18 purple plums (the kind called Italian or Hungarian plums) 
3 cups sifted all-purpose flour 

3 eggs 

8 tablespoons (1 stick) butter, at room temperature 

18 small sugar cubes 

3/, cup dry bread crumbs 


The night before, cook the potatoes in their jackets in salted 
water until done (when they can be pierced easily with the point of 
a paring knife) and drain. As soon as they are cool enough to han- 
dle, peel them and force them through a ricer. Spread the riced pota- 
toes out on a cookie sheet and let them stand overnight in a cool 
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place to dry them out. When you are ready to make the gombéc, pit 
the plums and set them aside. Transfer the riced potatoes to a mix- 
ing bowl (there should be about 3 cups, loosely packed), and mix in 
the flour and 11/2 teaspoons of salt. Add the eggs, and work the 
dough together with a wooden spoon and your floured hands. Beat 
in 5 tablespoons of butter, a tablespoonful at a time, and continue 
to work the dough with your hands until it is smooth. Let it rest for 
20 minutes, then roll it out % inch thick on a floured board and cut 
it into 3- or 4-inch squares. To form the dumplings, flour your hands, 
place a square of dough in your left palm, put a plum in the middle 
of it and a sugar cube into the pit cavity. Pinch the dumpling closed, 
and roll it into a round smooth ball. Place it, pinched side up, on 
a floured board until ready to cook. Just before serving, drop the 
dumplings one at a time into plenty of rapidly boiling salted water. 
Do not crowd them in the pot. After a minute, give the dumplings a 
jog with a wooden spoon to keep them from sticking to the bottom. 
Let them cook 12 to 15 minutes uncovered after they rise to the sur- 
face. Taste one: the plum should be hot and the dough firm but not 
gummy when done. Do not overcook. While boiling the dumplings, 
quickly brown the bread crumbs in the remaining 3 tablespoons of 
butter. As the dumplings are ready, lift them carefully out of the 
water with a slotted spoon, roll them in the browned bread crumbs, 
and keep them warm until all are done. Serve immediately. 


N@ ODEE 2D ESSER TES 


EDES TESZTAK 
(ay-desh tay-stahk) 


Noodle desserts are very Hungarian: in one cookbook I’ve 
seen, there are twelve of them right in a row, not to mention the 
ones scattered throughout the text. And only recently, some friends 
of ours who were eating in a home-style restaurant in New York’s 
Magyar quarter found themselves being urged by the waitress to 
order makos tészta rather than the fancier and more expensive 
palacsinta dessert they thought they wanted. They took her advice 
and were pleasantly surprised: it was sweet and unpretentious, just 
the right thing after their main course of gulyas. The three sweet 
noodle dishes that follow have that quality of pleasant simplicity in 
common. 
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«@5 Noodles with Poppy Seeds 


MAKOS TESZTA 
(mah-kohsh tay-sta) 


¥/, pound egg noodles, 1/4 inch wide 

1 cup (1/2 stick) butter, at room temperature 
3 tablespoons ground poppy seeds 

Vanilla confectioners’ sugar 


Prepare the noodles and toss them with the butter. Fold in the 
poppy seeds, dust with confectioners’ sugar, and serve immediately. 


<5 Noodles with Walnuts 


DIOS TESZTA 
(dee-ohsh tay-sta) 


3 tablespoons butter 

¥2 cup (2 ounces) roughly chopped walnuts 
1 pound egg noodles, 1/4 inch wide 

Vanilla confectioners’ sugar 


Melt 2 tablespoons of butter in a skillet and briefly sauté the 
walnuts. Meanwhile, cook the noodles according to the package di- 
rections, drain them, and toss them with the remaining butter. 
Scrape the nuts out of the frying pan into the noodles, toss thor- 
oughly, and sift the powdered sugar over them. Serve hot. 


«5 Noodle Pudding 
ST{RIAI METELT 
(stee-ree-oyi me-taylt) 


3 tablespoons butter 

2 tablespoons bread crumbs 

1 pound egg noodles, 1/2 inch wide 
13 cup sugar 

3 eggs, separated 

Grated rind of 12 lemon 

1 cup sour cream 

¥/2 cup yellow seedless raisins 
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1% cup chopped nuts (optional) 
14 cup apricot jam (optional) 
Vanilla confectioners’ sugar 


Lightly grease a 11/2-quart oblong baking dish with some of the 
butter, and sprinkle the bottom and sides with bread crumbs, shak- 
ing out the excess. Cook the noodles according to the package di- 
rections, drain them, and toss them with the rest of the butter. Beat 
the sugar and egg yolks together, and add the lemon rind. Stir in 
the sour cream, then the raisins and the nuts if you wish. Add the 
noodles and turn them carefully so all are coated. Preheat the oven 
to 350°. Beat the egg whites until stiff, and fold them into the 
noodles. Pour them into the baking dish, or, if you want to add jam, 
pour only half the noodles in, spread the layer with jam, then pour 
the rest on top. Bake for 30 minutes or until the pudding is set and 
the top is golden brown. Dust with vanilla confectioners’ sugar, and 
serve hot from the casserole. 


PEA CoN Le WES OE koi 


PALACSINTAK 
(pah-lah-chin-tahk) 


The thin pancake called palacsinta in Hungarian is surely the 
most protean dessert of all. It can be served alongside dishes of jam 
and chopped nuts with powdered sugar as a do-it-yourself dessert. 
It can be rolled around a stuffing and heated up in the oven. A stack 

of palacsinta can be layered with filling and baked like a cake. And 

there is no limit to the number of fillings to choose from. We our- 
selves often have palacsinta: as a family treat, as an after-theater 
snack, as a dinner-party dessert. 

The basic palacsinta recipe will be found on page 37. For des- 
sert palacsinta, add 1 tablespoon of sugar to the flour. 


<e5 Stuffed Palacsinta 
TOLTOTT PALACSINTA 
(tul-tot pah-lah-chin-ta) 


The simplest way to serve palacsinta is to spread them with 
filling and fold each one in four or roll it up into a cylinder. They 
taste best freshly filled, but it is possible to prepare a quantity some- 
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what in advance and heat them in the oven just before serving. 
Three folded or rolled palacsinta make a good helping, and they 
should be sprinkled with powdered sugar or a mixture of ground 
nuts and powdered sugar just before being served. 


Jam Fillings 
GYUMOLCS{Z TOLTELEKEK 
(dju-mulch-eez tul-te-lay-kek) 


A thin layer of jam makes a very pleasant filling for palacsinta. 
Apricot jam is most popular, but strawberry jam and red currant 
jelly are also very good. The jam should be thinned a bit with warm 
water or a few drops of brandy and the fruit mashed up if the pieces 
are very large. Sprinkle the filled palacsinta with powdered sugar or 
a mixture of ground nuts and powdered sugar. 


Walnut Filling 


DIOS TOLTELEK 
(dee-ohsh tul-te-layk) 


Palacsinta may also be filled with walnuts (or hazelnuts). To 
make enough filling for 18 palacsinta, cook 142 cups of coarsely 
ground nuts and 6 tablespoons of sifted confectioners’ sugar with 
34 cup of milk until you have a thick mush. Spread some on each 
palacsinta, roll or fold it, and dust with powdered sugar. 


Pot Cheese Filling 


TOROS 3) OTE ek 
(ti-rohsh tul-te-layk) 


Sweetened pot cheese (or small-curd cottage cheese) makes a 
delicious filling for palacsinta. The palacsinta should be rolled and 
arranged in a single layer in shallow baking dishes and heated 
through just before serving. One pound of cheese will yield enough 
filling for 18 palacsinta. 


1 pound pot cheese or small-curd cottage cheese 
3 eggs, separated 
¥ cup sifted vanilla confectioners’ sugar 
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Grated rind of 1 lemon (11 to 2 teaspoons) 
1/4 cup yellow seedless raisins 

3/, cup sour cream 

3 tablespoons buttermilk 


Lightly butter shallow oval or oblong dishes (as many as you 
need to hold all the palacsinta rolls in one layer). Strain the cheese 
and force it through a potato ricer. Mix well with the egg yolks, con- 
fectioners’ sugar, and grated lemon rind. Stir in the raisins. Beat the 
3 egg whites until stiff and fold them in. Spread some of the filling 
on each palacsinta, roll it, and place it in a baking dish. Thin the 
sour cream with the buttermilk, whisk it with a fork, and spread it 
on the palacsinta rolls. Half an hour before serving, place in a pre- 
heated 325° oven for 20 to 25 minutes. Serve immediately. 


«e5 Layered Palacsinta 


RAKOTT PALACSINTA 
(rah-kot pah-lah-chin-ta) 


Rakott palacsinta is one of the loveliest desserts there is, and 
it never fails to please. It is a many-layered palacsinta cake, and 
as a company dessert, it has a great advantage over the rolled or 
folded palacsinta: it can be made a few hours in advance and popped 
into the oven while the main course is being served. To make 
rakott palacsinta, lightly butter an 8-inch springform pan. Place 
a palacsinta in the bottom, spread it with filling, place another 
palacsinta on top of that, spread that one with filling, and so on until 
the pan is filled, ending with a palacsinta. Top it with a meringue 
made from 3 egg whites stiffly beaten with 1/2 cup of sugar, and 
place the pan in a preheated 300° oven for 25 to 30 minutes, or un- 
til the top is lightly browned. Or simply sprinkle the top palacsinta 
with sugar, dot it with butter, and bake the rakott palacsinta in a 
375° oven for 20 to 25 minutes. Remove the sides of the pan and 
transfer the palacsinta cake to a serving platter. Cut into thin 
wedges to serve. Rakott palacsinta tastes best warm. It seems to 
come off particularly well when made with dids téltelék (walnut fill- 
ing) and topped with meringue. Another very good cake can be 
made by alternating apricot jam and chopped walnuts with pow- 
dered sugar for filling. It could have either a meringue topping or 


[ 209 ] 


DESSERTS AND CAKES 


a plain sugar topping. If made with a sugar topping, this rakott 
palacsinta can be flambéed: once at the table, pour a generous 
quarter-cup of warmed barack (Hungarian apricot brandy) or cognac 
over the cake and light it. Two more elaborate versions of rakott 
palacsinta follow: both are quite out of the ordinary—and very 
sweet. 


«5 Armenian Palacsinta Cake 


ORMENY RAKOTT PALACSINTA 
(ur-mayny rah-kot pah-lah-chin-ta) 


1 recipe palacsinta batter (page 37), with 1 tablespoon of sugar 
added to flour 


FILLING 1 
1/2 cup (2 ounces) coarsely chopped walnuts 
1 to 2 tablespoons honey 


FILLING 2 
1 cup ground poppy seeds 
2. tablespoons honey 


FILLING 3 
1/4 cup Damson plum jam 
1/4 cup coarsely chopped walnuts 


FILLING 4 
2 squares (2 ounces) semisweet chocolate, grated 
1% cup yellow seedless raisins 
142 tablespoons chopped candied orange peel 
2 tablespoons rum 


TOPPING 
2 tablespoons granulated sugar 
1 tablespoon butter 


Cook the palacsinta and keep them warm while making the 
fillings. Prepare each filling in a separate dish, combining the listed 
ingredients and stirring with a fork to get four different kinds of 
thick mush. Butter an 8-inch springform pan and place a palacsinta 
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in the bottom. Spread it with the nut filling (number 1) and cover it 
with another palacsinta. Spread the second one with the poppy seed 
filling (number 2) and cover that. Next use the jam filling (num- 
ber 3), cover it, and lastly the chocolate filling (number 4). Continue 
in this fashion until you reach the top of the pan, ending with a 
palacsinta. Sprinkle it with sugar and dot with butter. About half 
an hour before serving, place the pan in a preheated 375° oven and 
bake for about 20 minutes. Remove the sides of the pan and transfer 
the rakott palacsinta to a platter. Cut in wedges like a cake to serve. 


«e5 Gala Palacsinta Cake 
TRIPLA RAKOTT PALACSINTA 
(treep-lah rah-kot pah-lah-chin-ta) 


1 recipe palacsinta batter (page 37), with 1 tablespoon sugar 
added to the flour 


FILLING 1 
2 squares (2 ounces) semisweet chocolate, grated 
1 cup (4 ounces) coarsely chopped walnuts 
1, cup sifted vanilla confectioners’ sugar 


FILLING 2 
1/2 cup apricot jam 
1 to 2 tablespoons brandy or water 


FILLING 3 
1 cup pot cheese or small-curd cottage cheese 
1 egg, separated 
4 tablespoons sifted vanilla confectioners’ sugar 
1 teaspoon grated lemon rind 
2 tablespoons yellow seedless raisins 


TOPPING 
3 egg whites 
¥Y2 cup vanilla sugar 


Make the palacsinta and set them aside while preparing the 
fillings in separate dishes. Mix the grated chocolate with the 
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chopped walnuts and confectioners’ sugar. Set it aside. Thin the jam 
with brandy or water, and mash up any large pieces of fruit. Put 
that to one side. Strain the pot cheese and force it through a potato 
ricer. Mix it well with the egg yolk, confectioners’ sugar, and lemon 
rind, and stir in the raisins. Beat the egg white until stiff, then fold 
it into the pot-cheese mixture. To form the rakott palacsinta, lightly 
butter an 8-inch springform pan and place a palacsinta on the bot- 
tom. Spread it with some nut and chocolate filling (number 1), and 
cover with a second palacsinta. Spread that with a thin layer of 
apricot jam (number 2), and cover it with another palacsinta. Spread 
it with the pot cheese filling (number 3), and cover with a fourth 
palacsinta. Repeat and continue the layering process until you reach 
the top of the pan; end with a palacsinta. Three-quarters of an hour 
before serving, preheat the oven to 300° and beat the egg whites 
with the sugar until stiff and shiny. Pile the meringue on the top 
palacsinta and place the pan in the oven to bake for 30 minutes or 
more, or until the meringue is lightly browned (“pink”). Remove the 
sides of the pan and transfer the rakott palacsinta to a platter. Serve 
hot, cut in wedges like a cake. 


Sa KR UnD EL 
RETES 
(ray-tesh) 


Rétes is the Hungarian confection, a fine, flaky pastry wrapped 
around a filling of fruit or nuts or cheese or even cabbage. It always 
seems wrong to me to call it strudel, which conjures up an image of 
Herr Professor and Frau Doktor having a hearty snack after their 
Sunday stroll in the woods. And it has nothing in common with that 
sodden mass of dough and apples sold at the corner deli. A true 
rétes is neither brittle nor soggy—it is as light and as fragile as the 
wings of an angel. It is now possible to find ready-made strudel, 
sheets (or phyllo leaves) in a grocery or butcher shop with a large 
European following, and these are excellent. Consult the package di- 
rections for handling them, and use one of the following recipes for 
the filling. Making rétes from scratch requires considerably more 
time and talent, but it is the only way to get the real thing in most 
parts of the country. For best results, use special flour with a high 
gluten content, which can be bought at some food specialty shops 


As 


STRUDEL DOUGH 


or directly from a good bakery. Rétes made from all-purpose flour 
is nothing to be ashamed of either. As you make your own rétes, 
remember that it has to be kneaded aggressively and stretched lov- 
ingly. Like all good things in life, it needs care and attention or it 
will go awry. 


«5 Strudel Dough 


INURE IES) TOSS IS AL INION 
(ah ray-tesh tay-sti-ya) 


2. cups sifted flour 

1/4 teaspoon salt 

11, teaspoons vinegar 

1 cup (#2 pound) butter 

1 egg 

2 to 3 tablespoons fine, dry bread crumbs 
Confectioners’ sugar 


Sift the flour and salt into a large bowl. Pour the vinegar into 
a measuring cup and add enough lukewarm water to make 1/2 cup. 
Melt the butter. Make a well in the flour and add the egg, slightly 
beaten, the vinegar water, and 14/2 teaspoons of butter. Mix with 
a wooden spoon and your hands to make a mass of dough (add a 
few more drops of warm water if absolutely necessary to make it 
stick together). Turn the dough out on a floured wooden surface 
and knead until it is smooth and elastic and blisters start to form on 
the surface. Then pick the dough up and slap it down hard on the 
surface over and over again for at least 5 minutes or 100 times. Form 
the dough into a ball, brush it with melted butter, and cover it with 
an inverted bowl; let it rest for 30 minutes. Prepare the filling (see 
following recipes) while the dough is resting. 

Cover a small rectangular kitchen table (about 30 by 45 inches) 
with a cloth: use one with a design so you can see if you are stretch- 
ing the dough thinly and evenly enough (a printed cotton bedsheet 
is ideal for the purpose). Sprinkle the cloth with flour, and set the 
ball of dough in the middle. Roll it as thin as possible with a rolling 
pin, lifting and turning it around so it doesn’t stick. Brush lightly 
with melted butter and begin to stretch the dough by hand. Slide 
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the backs of your hands and wrists under the dough and start 
stretching from the center outward. When the dough is twice its 
original size or is too awkward to handle, put it back down on the 
cloth. Reach under the dough, and with the tips of your fingers (or 
the back of your hand if that is easier) stretch the dough very gently 
from the center outward. Walk around and around the table as you 
work to stretch the dough evenly. Continue the stretching operation 
until the dough is as thin as tissue paper and covers the table, with 
the excess hanging over the edges of the table. An expert rétes 
maker can stretch the dough gossamer thin without any tears or 
holes; if you have some, leave them—patching does more harm than 
good. Cut off the excess dough with kitchen shears, and let the rest 
stand to dry for no longer than 5 minutes. 

Preheat the oven to 400° and grease a heavy baking sheet or 
jelly roll pan. Brush the dough with melted butter and sprinkle 
lightly with some of the bread crumbs. Fill the dough at the narrow 
end: leaving a 3-inch margin on the bottom and both sides, spread 
the rest of the bread crumbs in a thin, even layer about 212 to 3 
inches wide, and spread the filling evenly over that. Fold over the 
margins and start to roll the rétes. Pull the cloth toward you and 
up to make each turn: do not roll the rétes too tightly. Carefully 
place the rétes in the pan, seam side down. If it is too large for the 
pan, bend it into a horseshoe or cut it in two. Brush the top lightly 
with melted butter and place the pan in the preheated oven. Bake 
for about 30 minutes, brushing the top every ten minutes with 
melted butter, or until the rétes is golden brown. Let it cool for at 
least 20 minutes before serving. Then dust with powdered sugar 
and cut into 21/-inch slices. Rétes may be eaten cold, but it tastes 
best warm; it can be reheated. 


5 Strudel Fillings 
RETES TOLTELEKEK 
(ray-tesh tul-te-lay-kek) 


The classic fillings for rétes are apple, sour cherry or cherry, 
cheese, poppy seed, and nuts. There is even a sweet cabbage filling 
for rétes. They are all so good it is hard to make a choice. When 
making rétes, always have the filling ready before the dough is 
stretched. 
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Apple Filling for Strudel 
ALMAS TOLTELEK 
(ahl-mahsh tul-te-layk) 


1 medium lemon 

4 or 5 medium-size green cooking apples (about 142 pounds) 
1 cup sugar, more if necessary 

¥/ cup (2 ounces) coarsely ground walnuts 

1/2 teaspoon cinnamon 


Grate the rind of the lemon and set aside, then squeeze the 
lemon and set the juice aside. Peel, core, and thinly slice the apples, 
and sprinkle with lemon juice to keep them from discoloring. Mix 
together the sugar, ground nuts, cinnamon, and grated lemon peel, 
and set aside. Just before filling the rétes, toss the apples with the 
nuts and sugar mixture. Taste, and add more sugar if the apples are 
very tart. 


Sour Cherry Filling for Strudel 


ME GG YeUO Dank BK 
(medge tul-te-layk) 


2 cups pitted sour cherries (fresh or canned) 
3/4 cup sugar 
1% cup coarsely ground walnuts 


Drain the cherries and let them stand in the strainer until just 
before filling the rétes. Then, toss with the sugar and ground nuts. 
(Rétes may also be filled with pitted sweet cherries or a mixture of 
sweet and sour cherries. In either case, use less sugar to sweeten the 
filling.) 


Pot Cheese Filling for Strudel 
TUROS TOLTELEK 
(ti-rohsh tul-te-layk) 


1 pound pot cheese or small-curd cottage cheese 
¥/ cup sifted vanilla confectioners’ sugar 
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3 egg yolks 
11, teaspoons grated lemon peel 
1/4 cup yellow seedless raisins 


Strain the cheese and press it through a potato ricer. Mix it with 
the sugar, egg yolks, and lemon peel, and stir in the raisins. 


Poppy Seed Filling for Strudel 
MAKOS TOLTELEK 
(mah-kohsh tul-te-layk) 


2 cups water 

1 cup sugar 

2 tablespoons yellow seedless raisins 
3 cups ground poppy seeds 

I tart apple, grated 


Heat the water and sugar in a saucepan and add the raisins to 
plump them. When the syrup comes to the boil, pour it over the 
poppy seeds and mix thoroughly until all are moistened. Stir in the 
grated apple and set aside until ready to use. Makes enough filling 
for one large rétes. 


Walnut Filling for Strudel 
DLOS TOL Tbe EK 
(dee-ohsh tul-te-layk) 


2 cups (8 ounces) chopped walnuts 
14 cup sugar 

3 tablespoons apricot jam 

Juice of 142 lemon 

1 tart apple, grated 


Mix all the ingredients together to make a thick mush. Taste for 
sweetness and add more sugar if needed. Set aside until ready to 
use. Makes enough filling for one large rétes. 
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Cabbage Filling for Strudel 
KAPOSZTAS TOLTELEK 
(kah-poh-stahsh tul-te-layk) 


1 medium head (about 2 pounds) cabbage 
Salt 

2 tablespoons lard or cooking oil 

1 tablespoon sugar 

Freshly ground black pepper 


Core the cabbage and clean it, then grate it. Put it into a large 
glass bowl, sprinkle liberally with salt, and turn it. Let it stand for 
20 minutes to half an hour, then squeeze it out. Heat the lard or oil 
in a heavy-bottomed skillet and cook the sugar in it until it turns 
dark brown. Add the cabbage and sauté it until it is brown and 
limp: this takes nearly half an hour. Season to taste with pepper 
and salt, and let it cool before filling the rétes. 


NEA Ou Cea KES 


ELESZTOS TESZTAK 
(ay-les-tush tay-stahk) 


The tempo of modern life is not kind to yeast cakes, which re- 
quire the presence of the cook at several crucial points over a period 
of time. It is a pity, because they are fun to make and everyone 
seems to like them. Somehow, though, it seems easier to find a block 
of time to make a torta or some palacsinta that can be set aside if 
necessary and finished at the cook’s convenience. But aranygaluska 
and darazsfészek are so very special that it would be a shame not to 
include recipes for them. As always when baking with yeast, it is es- 
sential to work in a warm place that is free from drafts. To avoid the 
worst kind of disappointment, make sure the yeast is alive by dis- 
solving it in warm water first, no matter what the manufacturer says 
about mixing the dry yeast with the flour. And for best results, add 
just as much flour as the dough can absorb and give it all the time it 
needs to rest and to rise. 
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<5 Golden Dumpling Coffeecake 


ARANYGALUSKA 
(ah-rahny gah-lish-ka) 


Many people who can pass by a tray of pastries and other 
sweets with equanimity simply cannot deny themselves a piece of 
coffeecake. Somehow they manage to convince themselves that it 
isn’t fattening. I ought to know: I am one of them. And with those 
credentials, I can honestly report that this Hungarian concoction is 
prima inter pares: a spectacular hilly ring of sugary golden dump- 
lings. The orthodox way to serve it is to break it apart with forks 
and eat the dumplings one by one; more fastidious eaters may pre- 
fer to slice it like any other coffeecake. Either way, it is utterly de- 
licious. 


THE DOUGH 
2 packages dry yeast 
1 tablespoon sugar 
1 cup warm water (110° to 115°) 
1 cup (1 stick) butter 
1 cup sugar 
11, teaspoons salt 
¥ cup milk 
41/2 to 5 cups sifted all-purpose flour 
2 eggs 


Sprinkle the yeast and the tablespoon of sugar on the warm 
water. Let it stand 2 or 3 minutes, then stir to dissolve. Put it in a 
warm, draft-free place (an unlighted oven is ideal) for 5 to 10 min- 
utes, or until the yeast bubbles and doubles in volume. In a very 
large mixing bowl, cream the butter together with 1/2 cup of sugar 
and the salt. Scald the milk by heating it in an enameled or stainless 
steel saucepan until bubbles form around the edges (do not let it 
boil); pour the scalded milk over the butter-sugar mixture right 
away. Work it in, then add 1 cup of flour and beat until the dough 
is smooth. Stir the yeast solution and mix that in. Add 2 cups of 
flour and beat until the dough is smooth again. Using a fork, beat 
the eggs till they begin to froth, then add them to the dough. Next 
work in 2 cups or more of the flour (enough to make a soft dough), 
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turn the dough out onto a lightly floured surface, and let it rest for 
5 to 10 minutes. Lightly grease a large bowl and set it aside in a 
warm place. Knead the dough for about 10 minutes until it is 
smooth and elastic. (To knead dough, form an oblong and fold it 
in half, flipping the opposite end over toward you. Using the heel 
of your hands, gently push the dough away from you. Give it a 
quarter-turn, clockwise, and repeat. Continue in this way for 8 to 
10 minutes, always turning the dough in the same direction, until 
it is smooth and elastic.) Form the dough in a large ball and place it 
in the greased bowl, then turn it over so the greased surface is on 
top. Cover the bowl with a kitchen towel and place it in a warm 
place—again an unlighted oven is ideal—to rise until the dough has 
doubled in volume (about 1 hour). Punch it down, fold the corners 
over into the middle, then turn the ball over smooth side up, and let 
it rise again until nearly doubled (about 1 to 14 hours). The sweet 
dough is now ready to shape and fill. 


ARANYGALUSKA FILLING 
1 cup (4 ounces) walnuts 
1 cup sugar 
1142 teaspoons cinnamon 
1/2 cup (1 stick) butter, melted, more if needed 
14 cup yellow seedless raisins 


Chop the walnuts by putting them through a food or meat 
chopper, using the medium blade: they should be fine but not pul- 
verized. Mix the nuts, sugar, and cinnamon together in a shallow 
bowl. The melted butter should also be in a shallow bowl. Set the 
raisins aside. Grease a 10-inch tubed springform pan. When the 
dough (see above) has risen sufficiently, flour your hands and tear 
off bits of dough to form balls about 1 to 1% inches in diameter. 
Rolling the balls in the melted butter, coat them on all sides com- 
pletely, then roll them in the nut mixture. Arrange half the balls in 
the bottom of the pan, close together but not touching. Sprinkle 
with the raisins. Arrange the rest of the balls on top, and if there 
is any of the nut mixture left, sprinkle it on top. About 2 table- 
spoons of melted butter should be dripped on top: use what is left, 
melt more if necessary. (This is to keep the sugar from caramelizing 
and burning in the rather hot oven. Do not put raisins on top; they 
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will burn.) Cover the pan with a towel and let the cake rise for about 
45 minutes. Preheat the oven to 375°, place the cake in the middle, 
and bake 35 to 40 minutes or until golden brown. Remove the sides 
of the pan immediately and the tubular piece as soon as it is cool 
enough to handle. Let the cake cool thoroughly on a wire rack, then 
transfer it to a plate. To serve, break the cake apart with forks or 
slice it 1 to 14/2 inches thick. 


~e5 Wasps’ Nest Coffeecake 


DARAZSFESZEK 
(dah-rahzh-fay-sek) 


Darazsfészek is my husband’s madeleine, a piece of cake that 
can evoke memories long hidden behind the veil of time. The cake 
itself is made up of individual pinwheels of dough with nut filling 
that puff up as they bake to resemble little wasps’ nests. The way to 
eat it is to break off one of the nests and work your way from the 
outside in; in other words do not cut it. Even without the senti- 
mental associations, darazsfészek turns out to be an exceptionally 
good coffeecake that gets even better with time as the filling slowly 
soaks into the yeast cake. 


THE DOUGH 
1 package dry yeast 
1 teaspoon sugar 
Yq cup warm water (110° to 115°) 
4 tablespoons (1/2 stick) butter 
1% cup sugar 
1 teaspoon salt 
1% cup milk 
21 cups sifted all-purpose flour 
3 egg yolks 


Sprinkle the yeast and a teaspoon of sugar on the warm water 
and let it stand for 2 or 3 minutes. Stir to dissolve, and put it in a 
warm, draft-free place, such as an unlighted oven, for 5 to 10 min- 
utes, or until the yeast bubbles and doubles in volume. Cream the 
butter with 44 cup of sugar and the salt in a large mixing bowl. 
Scald the milk in an enameled or stainless steel pan just until bub- 
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bles form around the edges. Pour it over the creamed butter immedi- 
ately and work it in. Add % cup of flour and beat vigorously. Beat 
the yeast solution in, then add 1 cup of flour and beat that in. Whisk 
the egg yolks with a fork and beat them in. Next work in as much 
of the remaining cup of flour as you need to make a soft dough. 
Turn it out on a lightly floured surface, and let it rest for 5 to 10 
minutes. Knead the dough for 8 to 10 minutes until it is smooth and 
elastic. Form it into a large ball and place it in a greased bowl. 
Grease the top of the dough and cover the bowl with a kitchen 
towel. Place it in a warm place (the unlighted oven is perfect), and 
let it stand until the dough has doubled in volume (about 1 hour). 
Punch it down, fold the corners over into the middle, and turn the 
ball over smooth side up. Cover it with the towel and let it rise again 
until nearly doubled (about 14/2 hours). Roll out the dough in a rec- 
tangle 4/2 inch thick, and fill it as follows. 


DARAZSFESZEK FILLING 
1 cup (1 stick) butter 
1 cup sifted vanilla confectioners’ sugar 
Y cup (2 ounces) coarsely ground walnuts 
1 cup yellow seedless raisins 
1 tablespoon sugar 
1 cup warm milk 


Cream the butter with the sugar until light and fluffy. Add the 
nuts and raisins and mix well. Spread the filling on the dough and 
roll it up like a long jelly roll. Cut the roll into 1-inch slices and 
place them, cut side down, in a buttered baking pan. They should 
be close together but not touching. A 10-inch round springform pan 
is the right size, but a square or rectangular pan large enough to 
hold all the pieces in one layer could be used. Cover with the towel 
and place in a warm place to rise for about 45 minutes. Bake in a 
preheated 375° oven for 35 to 40 minutes or until golden brown. 
Twice during the baking time, dribble a sugar-milk topping (1 table- 
spoon sugar dissolved in 1/2 cup of warm milk) over the cake. When 
it is done, remove the pan sides and let it cool. (If a springform pan 
is not used, remove the cake by inverting the pan. Turn the cake 
right side up to let it cool.) Darazsfészek may be served either warm 
or cold, sprinkled with confectioners’ sugar or not. The protocol is 
to break off individual wasps’ nest buns, never to slice them. 
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SHORDLEGAK ES 


Pe leuee Ks 
(pee-tayk) 


The cakes called piték are made with various kinds of short 
dough or 1-2-3 dough, so called because the original proportions, by 
weight, are 1 sugar to 2 fat (usually butter) to 3 flour. The dough 
is difficult to handle at first, but an experienced cook will acquire the’ 
knack quickly. The main point to remember is to keep everything 
cold and to work fast so as not to melt the butter in the dough or 
“burn” it, as they say. A pite can be made over a period of days: the 
dough will keep in the refrigerator, and a half-baked shell can be 
made in advance, loosely wrapped and stored in a cool dry place un- 
til it is time to fill it. Although pite-type cakes are usually rectangu- 
lar and rather flat, they are often made square or round at home. The 
following recipe gives the right amounts for a home-style pite, 14/2- 
inch high, 9-inch round or 8-inch square, which would serve six peo- 
ple quite generously. To fill a standard jelly-roll pan (about 15 by 10 
by 1 inch in size) double the entire recipe. 


~@5 Hungarian Apple Pie 
ALMAS PITE 
(ahl-mahsh pi-te) 


Finding a light dessert to go with a Hungarian meal does not 
always come easy; fortunately, almas pite is there. This delectable 
closed apple cake is neither too sweet nor too flat, neither too dry 
nor too creamy. It is just right. As always with a new kind of cake, 
though, I would recommend trying out the recipe on a compassion- 
ate jury before presenting it to the supreme court. This simple cake 
can be ticklish to handle the first time. 


THE DOUGH 
214 cups sifted all-purpose flour 
1/4 teaspoon salt 
1 teaspoon double-acting baking powder 
1 cup vanilla sugar 
3/ cup butter (cold) 
2 egg yolks (cold) 
1 teaspoon grated lemon peel 
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Sift together the flour, salt, and baking powder, either into a 
mixing bowl or directly onto a large floured clean surface (like the 
kitchen table or a pastry board). Stir in the sugar and make a well. 
Drop in the butter, egg yolks, and lemon peel. Using your floured 
fingertips or a pastry blender, work all the ingredients together as 
quickly as you can until they are rather evenly mixed. Then try to 
squeeze all the pieces and crumbs together into a smooth ball. This 
can take some doing, and you may have to resort to sprinkling some 
ice-cold water on the dough to bind it. Work as quickly as you can 
to avoid “burning” or overworking the dough by causing the butter 
to melt. Flatten the ball with the heel of your hand by pushing from 
the center out in all directions. Fold the edges in to make a ball 
again, wrap it in waxed paper or plastic wrap, and refrigerate it for 
at least 1 hour. (The dough will actually keep in the refrigerator for 
several days.) When you are ready to make the pastry shell, take 
the dough out of the refrigerator and give it about 42 hour to come 
to room temperature. Divide it more or less in half. Put the smaller 
portion back in the refrigerator, and turn the oven on to 400°. Roll 
out the larger half %4 inch thick, and shape it for the pan you intend 
to use. Butter the pan and line it with the dough, prick it in several 
places with a fork, and place it in the preheated oven to bake for 10 
minutes. Let the shell cool off before filling it. 


APPLE FILLING 
3 medium green cooking apples (about 1 pound) 
2 teaspoons lemon juice 
1 teaspoon grated lemon peel 
1/2 cup sugar 
1 teaspoon cinnamon 
1 cup (2 ounces) chopped walnuts 
2 egg whites 
Salt 
2 tablespoons bread crumbs 
1 whole egg, lightly beaten 


Remove the rest of the dough from the refrigerator and let it 
come back to room temperature while you make the filling. Peel the 
apples and grate them, using the large hole of the grater. (You 
should have about 3 cups of apple pieces that look like broken 
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matchsticks.) Immediately sprinkle with lemon juice to keep the 
apples from turning brown. Flavor with the lemon peel, cinnamon, 
and 14 cup of the sugar. Stir in the chopped walnuts. Roll out the 
dough %4 inch thick and in the appropriate shape. Preheat the oven 
to 400°. Quickly beat the egg whites with a pinch of salt, then 
gradually add the remaining 14 cup of sugar and continue beating 
until stiff. Fold the beaten whites into the apple mixture. Sprinkle 
the half-baked pastry shell with bread crumbs and fill it with the 
apples. Carefully put the upper crust in place, seal the edges, and 
prick it with a fork in several places. Paint the crust with the beaten 
egg, and place the pite in the middle rack of the oven to bake for 20 
minutes or until the crust is a shiny golden brown. 


<5 Cottage Cheese Cake 
TUROS PITE 
(ti-rohsh pi-te) 


Turds pite is a very pleasant dessert, falling somewhere be- 
tween a sweet quiche and a light cheesecake. It is supposed to be a 
closed cake, but the upper crust is sometimes dispensed with. Our 
neighborhood baker does so all the time, selling the product as Hun- 
garian cheese cake for a googol of a price. A very good turds pite 
can be made by following the directions for almds pite (preceding 
recipe) but substituting the following cottage cheese filling: 

Press 1 pound of pot cheese or small-curd cottage cheese 
through a potato ricer. Some milky liquid will come through the ricer 
first: wipe this off and throw it away. Lightly mix the riced cottage 
cheese with 4 egg yolks and 1 cup of vanilla sugar. Stir in 142 tea- 
spoons of grated lemon peel. Use as soon as possible. 


~e§ Lady’s Whim 
NOI SZESZELY 
(nu-i se-say-y) 


N6i szeszély has an extra-rich cake base spread with raspberry 
jam and topped with a nut meringue. In the realm of pastry, at any 
rate, a lady’s whim is painfully sweet—and her lovers keep coming 
back for more. Serve it with tea in the afternoon or as a dessert 
along with another kind of pastry, almas pite, for example, which 
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is more on the tart side. Be sure to let ndi szeszély cool thoroughly 
before cutting it, and do not cover it, not even with waxed paper, or 
the meringue will collapse. The cake bottom is so rich it will stay 
moist for days without being wrapped or refrigerated. 


3 cups sifted all-purpose flour 

1 teaspoon salt 

112 teaspoons baking powder 

1 pound butter 

1 cup vanilla sugar 

6 egg yolks 

About 1 cup (12-ounce jar) raspberry jam 

9 egg whites 

142 cups confectioners’ sugar 

14 cups (6 ounces) coarsely ground walnuts or hazelnuts 


Preheat the oven to 350°. Sift together the flour, salt, and bak- 
ing powder. Cut the butter into small pieces and work them into the 
flour, using your hands or a pastry whisk. Work in the vanilla sugar 
and the egg yolks, and squeeze the dough together into a mound. 
Pat it into an unbuttered jelly-roll pan (1542 by 10% by 1 inch), 
place it in the preheated oven, and bake for 10 minutes. Let the cake 
cool for 10 minutes, then spread the jam evenly over the entire sur- 
face. Turn the oven down to 300° and beat the egg whites until 
frothy. Add the confectioners’ sugar 14 cup at a time, and continue 
beating until very stiff. Fold in the ground nuts and spread the mix- 
ture evenly over the jam. Bake in the preheated 300° oven for 20 
minutes or more, until the meringue is lightly browned. Remove 
from the oven, cool in the pan, and cut into neat squares. Do not 
cover the cake. 


65 Poppy Seed Roll 
BEIGLI 
(bi-glee) 


Beigli is a slang word for several kinds of poppy seed cake 
rolls. There is village beigli made from sweetened yeast dough with 
a high proportion of cake to filling. There are the Pozsonyi kifli 
(crescent rolls) and tekercs (cake roll), which originated in Pozsony, 


. 
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as Bratislava, Czechoslovakia, used to be known. These are made 
with a yeast dough that is handled in a special way to keep the cake 
thin; its characteristic mark is a shattered golden-brown glaze on 
top. And then there is a fine beigli that can be made easily at home 
with a variation of the old 1-2-3 dough. This one is relatively easy 
to handle, and it can be rolled up quite tightly to get in many turns 
and plenty of filling. Filled with poppy seeds, the cake may also 
be called makos tekercs; with chopped walnuts, dids tekercs. The 
same dough can be used for cookies or for almas pite; it is just as 
rich but not quite as sweet as the one on page 222. 


THE DOUGH 
2 cups (1 pound) butter 
9 cups (2 pounds) all-purpose flour, sifted once 
3 egg yolks 
1 whole egg 
Pinch of salt 
1 teaspoon sugar 
11, to 2 cups sour cream 


THE GLAZE 
1/4 teaspoon powdered instant coffee 
I egg yolk 


Work the butter into 7 cups of the flour with your fingertips 
until you have dime-sized morsels of flour-coated butter. Make a well 
and add the egg yolks, whole egg, salt, and sugar, and work the 
dough until the eggs are evenly distributed. Add as much of the 
sour cream as necessary to make the dough stick together. Knead 
it, sprinkling more flour on the board and dough as needed to keep 
it from sticking, until it is smooth and firm. Divide the dough into 
four parts, and knead each one briefly. Then form each portion into 
a ball, wrap it in waxed paper, and refrigerate for 1 hour. Make the 
fillings (following recipes) while the dough is resting. Preheat the 
oven to 400°. Roll the balls out one at a time into rectangles 4 inch 
thick and spread each with filling. Start at the long side to roll each 
one up, pinching the first turn together and ending up with a roll 
about 3 inches wide. Mix the instant coffee and the egg yolk to- 
gether for a glaze, and paint the top of the cake with it. Make sev- 
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eral swirls with a table fork, and puncture the roll down the middle 
once every 3 inches with an ice pick. Tuck in the ends and place on 
a baking sheet. Put it in the hot oven and immediately reduce the 
heat to 350°. Bake for 30 minutes or until dark golden brown on 
top. Cool thoroughly before serving. 


Poppy Seed Filling for Beigli 
MAKOS TOLTELEK 
(mah-kohsh tul-te-layk) 


2 cups water 

1 cup sugar 

2. tablespoons yellow seedless raisins 
3 cups ground poppy seeds 

I tart apple, grated 


Heat the water and sugar in a saucepan, add the raisins to 
plump them, and bring the syrup to a boil. Pour the syrup and 
raisins over the poppy seeds and mix thoroughly until all are mois- 
tened. Stir in the grated apple. Set aside until ready to use. Makes 
enough for one beigli roll. 


Walnut Filling for Beigli 
DIOS TOLTELEK 
(dee-ohsh tul-te-layk) 


2 cups (8 ounces) chopped walnuts 
12 cup sugar 

3 tablespoons apricot jam 

Juice of 12 lemon 

1 tart apple, grated 


Mix all the ingredients together to make a thick mush. Taste for 
sweetness and add more sugar if needed. Set aside until ready to 
use. Makes enough for one beigli roll. 
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BANGYAMGAK ES 
TORTAK 
(tor-tahk) 


Hungarians love to eat cake, and they have invented, adapted, 
and adopted some of the world’s best. Every town has its cukraszda, 
or pastry shop, and every family boasts of one member who makes 
cakes as fine as the best pastry chef around. To keep that tradition 
alive, I tried in this section to choose several kinds of tortes and to 
make them attainable. 


<5 Sponge Cake 
PISKOTA TESZTA 
(peesh-koh-ta tay-sta) 


The unadorned sponge cake is the epitome of elegant simplicity, 
and yet how complicated it has become as the experts vie to point 
out the one and only true way to make it. Until persuaded otherwise, 
I will stick to the ancient formulation: it was perfected generations 
ago, but it works in a modern home kitchen. Changed a bit here and 
there, it is the basis for most of the tortes or fancy cakes in this 
collection. And it can, of course, stand on its own with a simple 
apricot or chocolate glaze or merely a light dusting of powdered 
sugar. The key to a successful sponge cake is technique, and with 
so few steps, there is not much margin for error: 


* The egg yolks and sugar need to be beaten together with an 
electric mixer until they turn light yellow and very creamy. They 
are done when volcanic bubbles rise to the surface and pop when 
you stop beating or when the batter folds back on itself like a ribbon 
when you lift the beater out of the bowl. Avoid overbeating, which 
causes the mixture to turn grainy. 


* The egg whites must be beaten to stiff peaks, as for a soufflé. 
For the maximum effect, the bowl and beaters have to be free of any 
grease or specks of egg yolk. Many cooks prefer to beat the whites 
with a rotary beater or a whisk just before folding them in; others 
use the electric mixer, beating the whites first to skip washing the 
beaters in the middle of cake making. 
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* All folding has to be done with a light and deft hand. The 
egg whites should be evenly distributed but not broken up too 
much: it is better to err on the side of a lumpy batter. 


8 eggs, separated 

Salt 

8 tablespoons vanilla sugar 

1 teaspoon cooking oil 

11/2 teaspoons grated lemon rind 

8 tablespoons sifted all-purpose flour 


Preheat the oven to 350°. Prepare a rectangular cake tin or a 
9-inch springform pan or two 8- or 9-inch layer cake tins by butter- 
ing the insides, laying a piece of waxed paper or brown paper in the 
bottom and buttering that. Beat the egg whites with a pinch of salt 
until they form stiff peaks. Using an electric mixer, beat the yolks, 
gradually adding the sugar, until the mixture is light yellow and 
very creamy. Stir in the oil and lemon rind. Sift 2 tablespoons of 
flour on top of the yolks and sugar mixture and quickly fold it in, 
using a spatula. Repeat until all the flour is folded in. Stir 2 table- 
spoons of beaten egg whites into the batter to lighten it, then fold 
in the rest of the egg whites a fourth at a time with a quick light 
hand. Pour the batter into the prepared pans or pan and bake in the 
preheated oven for 25 minutes or more. The cake is done when a 
wooden toothpick inserted near the middle comes out clean. Place 
the cake pan on a rack and let it cool for 10 minutes. Then invert 
to remove the cake and quickly peel off the paper. Finish cooling the 
cake: if it is to be iced, leave it upside down; otherwise, turn it 
right side up. 


Apricot Glaze 


BARACK MAZ 
(bah-rahtsk mahz) 


1/) cup apricot jam 
2 tablespoons sugar 


Mash up any large pieces of fruit in the jam. Heat the jam and 
sugar together over low heat for a few minutes, stirring constantly 
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with a wooden spoon. The glaze is done when it thinly coats the 
spoon. Let it cool slightly before icing the cake. Leftover glaze may 
be kept in a jar in the refrigerator and reheated when needed. 


Chocolate Glaze 


CSOKOLADE MAZ 
(cho-ko-lah-day mahz) 


6 ounces semisweet chocolate 

3 tablespoons strong black coffee 
4 tablespoons sugar 

2 tablespoons butter 


Melt the chocolate, coffee, and sugar together over very low 
heat, stirring constantly with a wooden spoon until the mixture is 
smooth and shiny. Remove from the heat and beat in the butter. 
Frost the sides and top of the cake with the glaze. Store any leftover 
glaze in a jar in the refrigerator: let it come back to room tempera- 
ture and beat it again before using it. 


«5 Jelly Roll 
{ZES TEKERCS 
(ee-zesh te-kayrch) 


Many cakes are proud—and disappointing. The jelly roll, on 
the other hand, may be humble, but it never lets you down. Now 
that all but the very best bakeries have taken to filling theirs with 
chemical muck, it is socially acceptable to serve a jelly roll to com- 
pany. In fact, I have found it the ideal dessert for many Hungarian 
meals, where an elaborate torta would be too much and a light 
cream too insubstantial. And it is virtually effortless: not a mean con- 
sideration if the rest of the menu requires a great deal of attention. 
The main points to remember with a jelly roll are to work fast when 
you roll it up and to sprinkle it with powdered sugar to keep the 
cake soft. 


6 eggs, separated 
Salt 
6 tablespoons vanilla sugar 
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Grated rind of 1/2 lemon 

1 teaspoon cooking oil 

6 tablespoons sifted all-purpose flour 
About 1 cup (12-ounce jar) jelly or jam 


Butter a 15%2 by 104 by 1-inch jelly-roll pan, line it with 
waxed paper or brown paper, and butter that too. Preheat the oven 
to 350°. Beat the egg whites with a pinch of salt, slowly at first and 
then very fast until they are stiff. Beat the yolks with an electric 
mixer, gradually adding the sugar, until the mixture is light yellow, 
thick, and creamy. Fold in the lemon rind and oil. Sift the flour over 
the egg-yolk mixture and fold it in. Lightly and quickly fold the 
whites into the yolk mixture: first mix a big spoonful of whites in 
the batter to lighten it, then fold the rest. Do not overwork the 
batter. Turn it into the prepared jelly-roll pan and spread it out 
evenly to the edges. Bake in a 350° oven for 17 to 20 minutes until 
golden brown. While the cake is in the oven, warm the jelly or 
jam, mashing up any large pieces of fruit. Remove the cake from 
the oven, invert it immediately onto a warm damp towel, and tear 
off the paper. Spread the cake with jam and roll it up, using the 
towel to turn it, to make a 15%-inch jelly roll. Sprinkle with confec- 
tioners’ sugar and place on a cake rack to cool. 


«5 Chocolate Log 
FATORZS 
(fah-turzh) 


There is something very friendly about a chocolate log. Besides, 
it gives the cook a rare chance for a bit of artistic self-expression. To 
make it, fill a jelly roll with apricot jam and frost it with the 
filling for dids torta (page 239). Make the frosting look rough, like 
bark, and decorate it with meringue mushrooms and colored sugar 
for moss, dusting it with powdered sugar for snow. To enhance the 
fatérzs, serve a bit of Tokay Aszt wine afterwards. 
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«65 Dobos Torte 


DOBOS WOR TA 
(doh-bosh tor-ta) 


A musician friend of ours from Budapest insists, historical evi- 
dence to the contrary notwithstanding, that this cake got its name 
because it looks like a drum (dob in Hungarian). But he is wrong: 
this is one of the few desserts that was named for its creator and 
not its appearance or the celebrity it was created to honor. Jézsef 
Dobos was a well-known nineteenth-century pastry chef and gour- 
met who owned a famous delicacy shop in Budapest. Some say 
he invented the torta in answer to a challenge that he make a cake 
that would become famous the world over. The story has to be 
apocryphal, for that is exactly what happened. Dobos torta, six thin 
layers of sponge cake with light sweet chocolate cream between 
them and hard caramel on top, has lived to be nearly a hundred. It 
first won international acclaim when Dobos served it at a res- 
taurant he opened near the Varosliget park in Budapest in time for 
the National Exhibition which was held there in 1885, and it has 
been imitated everywhere, ever since. Though the original recipe has 
long been available, Hungarian chefs and cooks treasure their own 
individual versions. This one, which works exceptionally well with 
American ingredients, was developed by my friend Margaret Simon, 
who makes the best Dobos torta I have ever tasted this side of the 
Danube. Here or there, the pleasure of eating Dobos torta can be 
prolonged by a sip of Tokay Aszt after the cake. 

To make a Dobos torta at home takes a light hand and a lot of 
patience. The results are sensational, a clear case of culinary virtue 
amply rewarded. For a full measure of success, I would advise the 
home cook to take three precautions with this cake: one, do a dress 
rehearsal for the family before making it for company; two, make 
some extra batter so that any layers that curl can be discarded; 
and three, bake the layers one at a time, since most home ovens 
heat very unevenly. That first try may produce layers that look like 
warped phonograph records, but the cake will still taste good, and 
with a little practice any reasonably skilled cook should: be able 
to put on a pastry-shop performance and produce a cake that is 
quite mystifyingly rich and light at the same time. (The following 
recipe is for a round cake. To make an oblong Dobos strip, increase 
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the ingredients to 9 eggs, 1 scant cup of vanilla sugar, and 14/2 cups 
plus 1 tablespoon of flour. Spread the dough very thinly in two jelly- 
roll pans, bake it, and when it is done, cut each cake across in three 
even pieces. Fill and top it as in the master recipe, but score the top 
layer in rectangles about 2 by 4 inches in size.) 


THE CAKE 
Butter 
6 eggs, separated 
Salt 
Scant 24 cup vanilla sugar 
1 cup sifted all-purpose flour 


Prepare six 9-inch cake tins for baking: cut 6 circles of waxed 
paper, brown paper, or baking parchment to fit the bottom of the 
pans, grease the bottom of each one with butter, place the paper in, 
and grease that as well. Set the pans aside until ready to use. Preheat 
the oven to 400°. Beat the egg whites with a pinch of the salt until 
foamy; continue beating until stiff peaks are formed. Set aside. 
Using an electric mixer, beat the egg yolks and the remaining sugar 
together until lemon-colored and very thick. About %4 cup at a 
time, sift the flour on top of the egg yolk and sugar mixture and 
fold it in. Mix a tablespoonful of beaten egg whites into the batter 
to lighten it, then gently fold in the rest of the whites. Keep a light 
touch throughout, handling the batter just enough to make sure it 
is evenly blended. Take a prepared pan and spread one-sixth of the 
batter on the bottom as evenly as possible. (One technique is to 
place the pan flat on the counter and twirl it counterclockwise with 
your left hand while spreading the batter clockwise with a knife or 
short spatula held in your right hand.) Let the batter touch the sides 
of the pan at several points. Place it in the middle of the preheated 
oven. Bake for 10 to 12 minutes or until the cake hardens and be- 
gins to turn color. Remove from the pan with a spatula, invert, and 
quickly but carefully tear off all the paper. Cool on a cake rack. 
Continue in this fashion until all the layers are baked. During the 
baking time, prepare the filling as follows. 
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CHOCOLATE CREAM FILLING 
6 ounces semisweet chocolate (6 squares or 1 small package 
chocolate bits) 
3 tablespoons strong coffee 
I cup (12 pound) butter 
1 cup sifted vanilla confectioners’ sugar 


3 eggs 


Melt the chocolate with the coffee in a double boiler or over 
very low heat. Cream the butter with the sugar and beat until fluffy. 
Add the melted chocolate and beat until it is well blended. Beat in 
the eggs, one at a time, and continue beating until the cream is 
light and fluffy. Keep the filling in the refrigerator until ready to use. 


CARAMEL GLAZE 
3/4 cup granulated sugar 


When all the layers are ready, pick the best one for the top. 
Place it on a piece of waxed paper and set it aside. Spread filling on 
the first four layers and stack them; put the fifth layer on top. Sav- 
ing enough filling for the fifth layer plus a little extra, frost the 
outside of the cake and then the fifth layer. Meanwhile, melt the 
sugar in a light-colored heavy skillet over low heat. Continue cook- 
ing until the caramel is smooth and quite brown. Do not touch or 
taste the caramel: it is very hot. When it is ready, pour it quickly 
over the sixth layer, spreading it evenly with a spatula. With a 
buttered knife, quickly cut the caramel-topped layer into 12 or 16 
wedges before the caramel hardens. As soon as it dries, place the 
wedges on top of the cake and use the rest of the filling to frost the 
outside of the fifth and sixth layers. If there is enough filling left, 
put it in a pastry bag and pipe a design along the top edge of the 
torta. Leave the cake in a cool place until ready to serve. Keep any 
leftovers in the refrigerator. 
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«65 Russian Cream Torte 
OROSZ KREM TORTA 
(o-ros kraym tor-ta) 


Orosz krém torta has presence, star quality, call it what you 
will. As a company dessert, it is nothing less than spectacular. Two 
very thin sponge layers support a rum-flavored cream, which is 
made with just enough gelatin to give it body. When the torta is un- 
molded, it is not a rigid mass, but rather a delicate, trembling temp- 
tation to the vice of gluttony. 


THE CAKE 
Butter 
4 eggs, separated 
Salt 
1 cup vanilla sugar 
Scant 1 cup sifted all-purpose flour 


Prepare two 8- or 9-inch layer-cake tins: they should be slightly 
smaller than the mold or springform pan you will use to form the 
torta. Butter the sides and bottom of each tin, line the bottom with 
brown paper or waxed paper, and butter that. Preheat the oven to 
400°. Beat the egg whites with a pinch of salt until they are stiff but 
not dry. Beat the egg yolks, using an electric mixer, and gradually 
add the sugar. Continue beating until the mixture is light yellow, 
thick, and creamy. Sift and fold the flour into the egg yolk and 
sugar batter, about 2 tablespoons at a time. Stir in 1 tablespoon of 
egg whites, and then fold in the rest, a quarter at a time. Do not 
handle the batter too much; at the same time, be careful not to leave 
any large lumps of egg white. Divide the batter between the two 
cake tins, spread it out evenly, and place in the preheated oven to 
bake for 10 to 12 minutes, or until golden brown. Remove from the 
oven, loosen the sides of each layer from the tin if necessary, and 
invert over a cake rack. Quickly remove all the paper from the 
bottom of the layers and let them cool completely. 


THE CREAM 
1 cup yellow seedless raisins 
5 tablespoons rum 
1 tablespoon (1 envelope) gelatin 
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8 egg yolks 

11, cups sifted vanilla confectioners’ sugar 
1 cup milk 

2 cups heavy cream 

Cooking oil 

1 ounce semisweet chocolate, shaved 


Soak the raisins in the rum and sprinkle with gelatin. Set aside. 
Using an electric mixer, beat the egg yolks and gradually add 1 cup 
of the vanilla confectioners’ sugar, continuing to beat until the mix- 
ture is light yellow and very creamy. Meanwhile, scald the milk. 
Dribble the milk into the yolks and sugar, beating all the while. 
Transfer this custard to a saucepan and cook over very low heat, 
stirring constantly with a wooden spoon, until it starts to thicken 
and coats the spoon. Be sure to keep the heat low, and stir con- 
stantly to keep the eggs from curdling. Remove from the heat and 
beat in the raisins-rum-gelatin mixture. Pour the custard into a large 
clean bowl and set it aside to cool. Stir it occasionally. When it is 
cold but not yet set, whip the heavy cream, gradually sifting in the 
remaining 4/2 cup of vanilla confectioners’ sugar, until it is quite stiff 
and peaky. Stir the custard thoroughly until smooth, then fold in 
the whipped cream. Thinly oil a mold or round springform pan 
slightly larger than the cake layers. Pour half the custard cream into 
the mold, then gently place one of the layers on top of the cream. 
Pour in the rest of the custard cream and place the second layer on 
top of it. Chill for at least 4 hours. Just before serving, unmold the 
torta and sprinkle the top with shaved chocolate. 


<e5 Rig6é Jancsi 
RIGO JANCSI 
(ree-goh yahn-chee) 


Chocolate upon chocolate upon chocolate upon chocolate—this 
is the cake called Rigé Jancsi. It would steal your heart away, just 
as the passionate dark eyes and soulful violin playing of the gypsy 
primas Rigdé Jancsi won the love of the fair Princess Chimay at the 
turn of the century. She heard him play and soon left her husband 
and children to follow the song of a wild bird: it was the scandal 
of the day. Their affair caught the popular imagination, and in time 
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a pastry chef concocted this magnificent chocolate cake to honor it. 
The cake too caught on, and it survived long after the primas and 
his princess were forgotten. Appearances to the contrary, Rigé 
Jancsi is not too difficult a cake to make at home. The two pitfalls 
are the layers and the whipped cream filling. The layers of chocolate 
cake will come out light and airy if you follow the special folding 
instructions. The chocolate whipped cream must be beaten until it is 
very stiff so that it will stand firm and high. Be sure to use the very 
best-quality cocoa: everything depends on it. 


THE CAKE 
Butter 
6 eggs, separated 
Salt 
6 tablespoons vanilla sugar 
3 tablespoons sifted cocoa 
4 tablespoons sifted all-purpose flour 


Butter a 15%/2-inch jelly-roll pan and line the bottom with 
waxed paper. Butter the paper too. Preheat the oven to 400°. Beat 
the egg whites with a dash of salt until frothy, continue beating un- 
til they are stiff. Beat the egg yolks together with the sugar, using 
an electric beater, until the mixture is light yellow and very thick. 
Sift the cocoa on top of the egg yolk mixture and fold it in. Stir in 
a heaping tablespoon of egg whites to lighten the batter, then sift 
the flour on top and fold that in. Lastly, carefully fold in the rest of 
the whites. Pour the batter into the prepared pan and smooth it out 
evenly. Put it in the oven and bake until done, about 12 minutes: 
the cake should spring back when pressed with the finger. Invert the 
pan on a cake rack and remove the cake. Quickly tear off any paper 
that is stuck to the bottom. Let the cake cool thoroughly before fill- 
ing it. 


CHOCOLATE WHIPPED CREAM FILLING 
4 tablespoons sifted confectioners’ sugar 
4 tablespoons sifted cocoa 
2 cups heavy cream 


Sift the sugar and cocoa together. With everything ice cold— 
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the cream, the bowl, and the beater—beat the cream until it starts 
to thicken. Sift in the sugar and cocoa mixture, beating all the while, 
and continue beating until the cream is very thick. Cut the cake in 
half to make two layers 10 by 7¥2 inches, and pile the chocolate 
whipped cream on one of them. Level it off on top, then refrigerate 
immediately. 


CHOCOLATE GLAZE 
4 ounces semisweet chocolate 
1 cup sugar 
1 tablespoon butter 


Heat the chocolate, sugar, and 3 tablespoons of water over very 
low heat until all is melted and looks very smooth and shiny. Re- 
move from the heat and beat in the butter. Spread this topping on 
the other layer and let it harden. When the topping has set, cut the 
layer into twelve 24/2-inch squares. Remove the first layer from 
the refrigerator and set the squares on top of the whipped cream. 
Put the cake back in the refrigerator immediately. When you are 
ready to serve the Rigé Jancsi, cut the cake all the way through. 


«5 Date Cake 


DFAGTIOIE YAS LT OF Rass 
(dah-toy-ya tor-ta) 


Leafing through some old Hungarian cookbooks, I came across 
two recipes for datolya torta. It looked like something that would 
turn out to be very good, so I worked out my own recipe from the 
other two and tried it. The result was a very sweet, moist cake quite 
unlike any other we had ever had before. Three of my most trusted 
tasters judged it delicious: one Magyar gourmand ate a quarter of 
the cake in one sitting. For special occasions, datolya torta could be 
served with a sweet dessert wine: a Tokay Furmint would be just 
right. 


THE CAKE 
Butter 
Flour 
1, pound pitted dates 
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9 egg whites 

2 cups sifted vanilla confectioners’ sugar 

2 cups (12 pound) coarsely ground blanched almonds 
2 tablespoons bread crumbs 


Butter the bottom and sides of two 9-inch layer cake tins and 
sprinkle with flour, shaking out the excess. Preheat the oven to 350°. 
Set aside 5 dates to decorate the cake, and chop the rest coarsely. 
Beat the egg whites until frothy, then gradually add the sugar and 
continue beating until stiff. Mix the almonds and bread crumbs to- 
gether and fold them into the egg whites. Fold in the dates. Pour the 
batter into the cake tins and spread it evenly around, keeping a light 
touch. Bake for 25 to 30 minutes or until the top is lightly browned. 
Loosen the layers and invert the pans on a cake rack. Remove them 
and let the cake cool thoroughly before filling it. 


CHOCOLATE NUT FILLING 
I ounce semisweet chocolate 
1 cup (1 stick) butter, at room temperature 
I cup sifted vanilla confectioners’ sugar 
1/ cup (2 ounces) coarsely ground blanched almonds 


Melt the chocolate in a double boiler or over very low heat. 
Cream the butter with the confectioners’ sugar, add the melted 
chocolate, and beat until fluffy. Fold in the ground almonds. Re- 
frigerate until ready to use. When the layers are thoroughly cooled, 
take the better-looking one for the top. Decorate it with the dates: 
cut four in half lengthwise and place them near the outer edge of 
the cake; cut the fifth date across and put half in the center. Spread 
the other layer with filling, set the decorated layer on top, and dust 
with powdered sugar. 


<5 Walnut Cake 
DIOS TORTA 
(dee-ohsh tor-ta) 


A couple of fancy bakeries in town would have lost my patron- 
age years ago if I had known how easy it is to make this kind of 
cake—and how much better it is when homemade. Dids torta is a 
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moist cake that stays fresh for days. And since it is so very rich, a 
9-inch torta will serve 10 to 12 people. On special occasions, it 
might be followed by a sweet dessert wine like a Tokay Aszu. This 
cake, by the way, can also be made with hazelnuts: simply sub- 
stitute ground hazelnuts for walnuts. It would then be called a 
mogyoros torta in Hungarian. 


THE CAKE 
Butter 
7 eggs, separated 
Salt 
3/4 cup sugar 
3/4 cup (3 ounces) coarsely chopped walnuts 
1/4 cup fine bread crumbs 


Butter two 9-inch layer-cake tins, place a circle of waxed paper 
or brown paper in the bottom, and butter that. Set the tins aside. 
Preheat the oven to 375°. Beat the egg whites with a pinch of salt 
until foamy; continue beating until very stiff. With an electric mixer, 
beat the egg yolks with the sugar until light yellow and very creamy. 
Blend the walnuts and bread crumbs together, and fold them into 
the egg yolk mixture. Mix a heaping tablespoon of the beaten egg 
whites into the batter to lighten it, then lightly fold in the rest of the 
whites. The batter should be evenly mixed but not overworked. 
Pour it into the cake tins and bake for 20 minutes or until the cake 
springs back when touched. Cool them for 10 minutes in the tins, 
then invert them on a cake rack and quickly remove all the paper 
from the bottom of the layers. Cool completely before filling and 
frosting the cake. 


CHOCOLATE FILLING 


14 pound semisweet chocolate (4 squares or 4/2 cup of chocolate 
bits) 

1 cup sugar 

1 cup (1 stick) butter 

2 eggs 


Melt the chocolate and sugar in the top of a double boiler until 
satiny smooth. Remove from the heat and beat in the butter a table- 
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spoon at a time. Beat in the eggs, one at a time. Refrigerate until 
ready to use. If the filling gets too hard, let it come back to room 
temperature and beat it briefly. Fill and frost the walnut cake layers 
and keep the cake in a cool place until ready to serve. 


«eg Chestnut Cake 
GESZTENYE TORTA 
(geh-sten-ye tor-ta) 


Most people who like chestnuts would agree that if you take 
the trouble to find and peel, cook and mash, flavor and rice a 
couple of pounds of chestnuts, you should eat the end product, not 
bury it in a cake. In this case, you can save a fabulous cake from 
oblivion by replacing the homemade stuff with a canned substitute. 
The cake is most easily made and served in one piece with a topping 
of whipped cream and gestenye piiré, as I describe. Or the cake can 
be split into two layers (or made in two layers in the first place) and 
filled and frosted. Whipped cream and chestnuts are inseparable: 
fill and top the cake with it, or fill it with the chocolate and nut fill- 
ing for datolya torta (page 238) and top it with whipped cream. 


THE CAKE 

1%, cups (packed) chestnut purée (about 34 of a 440-gram 
can of unsweetened chestnut purée, or see recipe on 
page 202) 

4 ounces semisweet chocolate 

1 cup (2 ounces) chopped blanched almonds 

1/2 cup fine bread crumbs 

8 eggs, separated 

Salt 

1% cups vanilla sugar 


Force the chestnut purée through a potato ricer and set it aside. 
Grate the chocolate, using the grater attachment of your electric 
mixer if you have one, or a food chopper. Grated, the chocolate will 
amount to about 114 cups. Mix the almonds together with the bread 
crumbs. Preheat the oven to 325° and prepare a 9-inch springform 
pan for baking: butter the sides and bottom of the pan, then dust 
it with flour and shake out the excess. Beat the egg whites with a 
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pinch of salt until stiff but not dry. Then beat the egg yolks with an 
electric mixer, gradually adding the vanilla sugar until it is well 
blended and the mixture is light yellow in color and very thick and 
creamy. Fold in the riced chestnut purée and then the grated choco- 
late. Carefully fold in the ground nuts and bread crumbs. Stir 1 
tablespoon of beaten egg whites into the batter, and then fold the 
rest in, a fourth at a time. Pour the batter into the prepared pan, 
spread it around evenly, and place it in the center of the preheated 
oven to bake for 50 minutes to 1 hour. The cake is done when it 
shrinks away from the sides of the pan and turns brown on top. 
Take it out of the oven and let it cool somewhat in the pan. Remove 
the sides of the pan and let it cool thoroughly before serving. 


THE TOPPING 
I cup heavy cream 
2. to 3 tablespoons sifted vanilla confectioners’ sugar 
Remaining canned chestnut purée (about 1/2 cup) 
2. tablespoons vanilla confectioners’ sugar 
1 tablespoon rum 


Whip the cream in a cold bowl with a cold beater. Gradually 
sift in the confectioners’ sugar and continue beating until stiff and 
peaked. Refrigerate until ready to use. Mash the chestnut purée 
with a fork, then work in 2 tablespoons of confectioners’ sugar. Beat 
in the rum and taste for flavoring. When ready to serve the cake, 
pile the whipped cream on top and force the sweetened chestnut 
purée through a potato ricer directly onto the whipped cream. 
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Shopping Guide 


Generally speaking, the best source for ingredients for use in 
Hungarian dishes is one of the local Hungarian butcher shops 
(Magyar Hentes) that are to be found in urban communities around 
the nation. These shops, usually small family operations, carry a full 
line of bacon, kolb4sz and smoked meats, as well as a variety of 
spices (including imported paprika), noodles, pickles and other deli- 
cacies. In addition, many department stores now stock exotic food- 
stuffs in a delicacy shop and foreign kitchen equipment in the house- 
wares department. Whole-ground flours can generally be found in 
health food stores. Following is a list of some of the shops in differ- 
ent parts of the country that carry a wide range of the ingredients 
that are used in Hungarian cooking. Some of these shops accept 
mail orders, but it would be advisable to check in advance on this, 
and ask about prices, minimum orders and the like. 


CALIFORNIA 


CARMEL 
The Mediterranean Shop, Ocean Avenue and San Carlos Street, 
93921. 


HoLtiywoop 
Al’s Hungarian Delicatessen, 1055 North Vine Street, 90038. (Also 
carries European sausage-making meat grinders, sausage casings 
and wines) 


MeENtLo Park 
Alpine Delicatessen, 867 Santa Cruz Avenue, 94025. 
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CANADA 


MONTREAL, QUEBEC 
Eaton’s Gourmet Department, 677 St. Catherine Street West. 
Old Europe Fine Foods, 3855 St. Lawrence Boulevard. 
Sepps Sausages & Delicatessen, 3769 St. Lawrence Boulevard. 


COLORADO 


BouLDER 
American Tea, Coffee & Spice Company, Base Mar Shopping Center, 
80303. 
DENVER 


American Tea, Coffee & Spice Company, 1511 Champa Street, 80202. 
(Mail orders) 


DISTRICT OF COLUMBIA 


WASHINGTON AND VICINITY 


The China Closet, 6807 Wisconsin Avenue, Bethesda, Maryland 
20014. (Utensils only) 


Giant Food, Inc., 5400 Westbard Avenue, Bethesda, Maryland 20014. 


Kitchen Bazaar, 4455 Connecticut Avenue N.W., Washington, D.C. 
20008. (Utensils only) 


What in the World, 5441 MacArthur Boulevard N.W., Washington, 
D:@2 20016: 


ILLINOIS 


CHICAGO 


Fancy Food Shop, Carson, Pirie, Scott Company, 1 South State Street, 
60605. 


MARYLAND 


BALTIMORE 


Imported Foods, Inc., 409 West Lexington, 21201. 
Schafers Old World Delicatessen, 117 North Eutaw, 21201. 
Konrad Thiebes, Lexington Market, Lexington and Paca Street, 21201. 


MASSACHUSETTS 


BosToN 
The Cambridge Coffee, Tea & Spice House, 588 Commonwealth 
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Avenue, 02215. (Other locations, including Newton and 
Cambridge) 


CAMBRIDGE 
Cardullo’s Gourmet Shop, 6 Brattle Street, 02138. 


MICHIGAN 


DETROIT 
Gourmet Shop, J. L. Hudson, 1206 Woodward, 48226, and branches. 


MINNESOTA 


St. PAu 
Gleason’s Specialty Shoppe, 382 St. Peter Street, 55102. 


MISSOURI 


St. Louis 
Heidi’s Around the World Foods, 1149 South Brentwood Boulevard, 


63117. 


NEW MEXICO 


ALBUQUERQUE 
Franchini Brothers Grocery, 1800 Lomas Boulevard N.E., 87106. 
(Also carries a good stock of wines) 
Fremont’s Fine Foods, 556 Coronado Center, 87110. 


NEW YORK 


New York City 
Bazar Francaise, 666 Avenue of the Americas, 10010. (Utensils only) 
Bloomingdale’s, Lexington Avenue at 59th Street, 10022. 
The Bridge Company, 212 East 52nd Street, 10022. (Utensils only) 
Jos. Mertl, 1508 Second Avenue, 10021. (Meats only) 
Mrs. Herbst, 1437 Third Avenue, 10028. (Pastries only) 
Paprikas Weiss, 1546 Second Avenue, 10028. 
Rigo Pastries, 314 East 78th Street, 10021 and 841 Madison Avenue, 
10021. (Pastries only) 
H. Roth & Son, 1577 First Avenue, 10028. 
Zabar’s, 2245 Broadway, 10024. 


YONKERS 
European Meat Center, 4581/2 South Broadway, 10705. 
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SHOPPING GUIDE 


OHIO 


CLEVELAND 
Olympia Import Center, 12414 Buckeye Road, 44120. 


TEXAS 


Dattas 
Simon David, 7117 Inwood Road, 75209. 


WASHINGTON 


SEATTLE 
Bavarian Meat Products, 1929 Western, 98101. 
Carter’s Delicatessen, 4523 University Way N.E., 98105. 
Chip’s Delicatessen, 531 First N., 98109. 
Continental Store, 5014 Roosevelt Way N.E., 98105. 
Specialty Spice Shop, Pike Street Market, 98101. 
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Hungarian Index 


Almas Pite, 222 
Almas Toltelék, 215 
Aranygaluska, 218 


Bab Leves, 11 

Bacskai Rostélyos, 126 
Badacsonyi Fogas, 46 

Balatoni Zéldbab Paprikas, 167 
Barack Maz, 229 

Barany, 133-39 

Baranycomb, 135-39 
Baranycomb Pékné Médra, 136 
Bécsi Szelet, 92 

Beigli, 225 

Betyar Fogas, 48 

Birkacomb, 135-39 

Birkacomb Kapormartassal, 137 
Birkahts Vadasan, 137 
Bogracs Gulyds, 103 

Borji, 89-100 

Borjti Fasirt, 96 

Borju Kotlett Kertészné Médra, 95 
Borji Mirigy, 98-100 

Borji Paprikas, 91 

Borju Porkélt, 90 

Borji Tokany, 91 

Borji Veldé, 98-100 

Borsés Tokany, 109 
Boszorkanyhab, 200 

Burgonya, 175-81 


Cékla Salata, 195 
Csangé Gulyas, 105 
Csaszar Szelet, 94 
Csikés Tokany, 74 
Csipetke, 22 
Csirke, 53-60 


Csirke Paprikas, 53 
Csoda Csirke, 55 
Csokoladé Maz, 230 
Csont Leves, 5 


Dara Gombéc, 23 
Darazsfészek, 220 

Datolya Torta, 238 

Dinsztelt Marhahts, 116 
Dinsztelt V6rdés Kaposzta, 155 
Dids Tekercs, 226 

Dids Tészta, 206 

Dids Toltelék, 208, 216, 227 
Didés Torta, 239 

Diszno Csiil6k Kaposztaval, 82 
Dobos Torta, 232 


Edes Tésztak, 205-7 
Edességek és Tortak, 199-242 
Elesztés Tésztak, 217-21 
Eldételek és Egytalak, 33-41 
Erdélyi Fatanyéros, 85 
Erdélyi Tokany, 113 
Erdleves, 3 

Eszterhazy Rostélyos, 126 


Fasirozott, 127 

Fatorzs, 231 

Fehér Bab, 146-47 

Fehér Bab Fozelék, 146 
Fejes Salata, 192 

Felfujt Rakott Krumpli, 178 
Francia Salatalé, 190 


Galuska, 21 
Gesztenye Piiré, 202 
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Gesztenye Torta, 241 
Gomba Krém Leves, 16 
Gomba Leves, 15 

Gombas Tokany, 115 
Granatos Kocka, 36 

Gulyas Leves, 6 
Gyiimélcsiz Téltelékek, 208 
Gyuvecs, 75 


Hagymas Tokany, 111 
Hajdusagi Csirke Tokany, 56 
Hal, 45-50 

Halaszlé, 49 

Hamis Vadas Huts, 119 
Hentes Tokany, 115 

Herany Tokany, 112 

Hét Vezér Tokany, 108 
Hortobagyi Rostélyos, 125 
Husos Téltelék, 40 


{izes Tekercs, 230 


Kacsa, 60-62 

Kacsa Pecsenye, 61 
Kalarabé, 170-73 

Kalarabé Fozelék, 171 
Kalarabé Leves, 14 
Kaposzta, 148-60 
Kaposztas Gombéc, 33 
Kaposztas Kocka, 35 
Kaposztas Liba, 65 
Kaposztas Téltelék, 217 
Karfiol, 161-65 

Karfiol Krém Leves, 12 
Karfiol Leves, 12 

Karfiol Vajas Morzsaval, 163 
Kelbimbé, 147-48 
Kelbimbé Kontinental, 148 
Kelkaposzta Krém Leves, 17 
Kocsonya, 83 

Kolozsvari Gulyas, 105 
Kolozsvari Krumpli, 180 
Kolozsvari Rakott Kaposzta, 77 
Korhely Leves, 16 

Krumpli, 175-81 

Krumpli Paprikas, 175 
Krumplis Gombéc, 26 
Krumplis Kelkaposzta, 158 


Laskak, 34-37 

Lecs6, 168 

Lencse Leves, 14 

Levesbe Valék és Koritések, 21-29 
Levesek, 3-18 

Liba, 62-68 

Liba Aprdlékos Rizotté, 67 


HUNGARIAN INDEX 


Liba Pecsenye, 63 
Liba Teperto, 64 
Lucskos Kaposzta, 151 


Madartej, 201 

Majas Gombéc, 24 
Majonéz, 190 

Majonézes Burgonya Salata, 196 
Majorannas Krumpli, 179 
Makos Tekercs, 226 
Makos Tészta, 206 
Makos Toltelék, 216, 227 
Marha, 103-129 
Marhap6rkélt, 107 
Marhatekercs, 123 
Meggy Toltelék, 215 
Mogyords Torta, 240 


Naturszelet, 78 
N6i Szeszély, 224 


Ormény Rakott Palacsinta, 210 
Orosz Krém Torta, 235 


Palacsinta Tészta, 38 
Palacsintak, 37-41, 207-12 
Paléc Gulyas, 133 
Paprikas Szelet, 80, 93 
Paradicsom Salata, 193 
Paradicsomos Kaposzta, 154 
Paraj, 181-84 

Piritott Zsemle Kocka, 25 
Piskéta Tészta, 228 

Piték, 222-27 

Ponty Paprikas, 47 
Puliszka, 28 


Rakott Karfiol, 163 
Rakott Kelkaposzta, 157 
Rakott Krumpli, 176 
Rakott Palacsinta, 209 
Rakott Spenét, 184 
Rantas, 143 

Rantott Borju Mirigy, 99 
Rantott Borji Veld, 99 
Rantott Csirke, 58 
Rantott Karfiol, 161 
Rantott Szelet, 79 

Rétes, 212-17 

Rigé Jancsi, 236 
Rostélyos, 124-26 


Salatak, 189-96 
Salatalé, 189 

Savanyt Kaposzta, 159 
Savanyt Krumpli, 180 
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Sertés, 71-86 

Sertés Pérkolt, 72 

Sédlet, 66 

Sonkas Karfioltorta, 164 
Sonkas Kocka, 35 

Sonkas Rakott Palacsinta, 40 
Séska Leves, 18 

Sparga, 144-46 

Sparga Krém Leves, 10 
Sparga Leves, 10 

Sparga Pudding, 145 

Sparga Salata, 194 

Sparga Vajas Morzsaval, 144 
Spendét, 181-84 

Spendt Bomba, 183 

Spendét Fézelék, 182 

Stefania Tekercs, 121 

Stiriai Metélt, 206 

Silt Csirke, 59 

Szarnyas, 53-68 

Szegedi Guly4as, 105 
Szegényes Lucskos Kaposzta, 153 
Székely Gulyas, 73 

Szerb Gulyds, 105 

Szilvas Gombéc, 204 


Tarhonya, 27 

Tejfolés Kaposzta, 155 
Tejfolés Karfiol, 162 
Tejfélés Krumpli, 178 
Tejfélés Sparga, 145 
Tejf6lés Zéldbab, 166 
Temesvari Szelet, 81 
Tojasos Borju Velo, 99 


HUNGARIAN INDEX 


Tok, 184-86 

Tok Fozelék, 185 

Tok Pudding, 186 

Toltott Fasirozott, 128 
Toltdtt Kalarabé, 171 
Toltdtt Kalarabé Levél, 173 
Toltdtt Kaposzta, 149 
Toltdtt Palacsinta, 207 
Toltétt Paprika, 169 
Tortak, 228-42 

Tripla Rakott Palacsinta, 211 
Turdés Metélt, 37 

Turés Pite, 224 

Turés Toltelék, 39, 208, 215 


Uborka-Fejes Salata, 192 
Uborka Salata, 193 
Ujhazy Tytkleves, 7 


Vadas Hus, 118 
Vegyes Salata, 194 
Velods Toltelék, 40 
Vese Porkolt, 115 
Vesepecsenye, 97 


Zéldbab, 165-68 
Zoldbab Fozelék, 166 
Zoldbab Leves, 13 
Zoldbab Salata, 194 
Zéldborsé, 174-75 
Zoldborsé Fozelék, 174 
Zéldpaprika, 168-70 
Zoldség Levesek, 9-18 
Zodldségek, 143-86 
Zsemle Gombéc, 27 
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General Index 


Apple filling Beef (continued) 
for Hungarian apple pie, 223 roll(s) 
for strudel, 215 giant, 121 
Apricot brandy, xxii stuffed, 123 
Apricot glaze for sponge cake, 229 seven chieftains tokany, 108 
Aranygaluska filling for coffeecake, steak, braised, 124 
218 with bacon, 126 
Armenian palacsinta cake, 210 with galuska, 125 
Asparagus, 144 with vegetables, 126 
baked, 145 stew 
boiled, 144 butcher’s, 115 
with bread crumbs and mimosa, 144 heart and kidney, 115 
salad, 194 with kidneys, 112 
soup, 10 with mushrooms, 115 
cream of, 10 with onions, 111 


with sour cream, 145 


aprika, 107 
veal chops with, 95 ae 


with pepper, 109 

: F ae Transylvanian, 113 

Bacon used in cooking, xiii Transylvanian mixed grill, 85 
Balaton stew, 167 Beets, pickled, 195 


Bean soup, 11 Bone soup, see Stock 
Beans, dried, 146 Bouillon, 3 


ose in, 66 - 
Beans, go i Biase 


Beet : breaded, 99 
bones, in stock, 5 ith 
chopped with eggs, 99 


filling for palacsinta, 40 
preparation of, 98 
Bread crumbs, use in cooking, xiii 


in stuffed cabbage, 149 
in stuffed green peppers, 169 
in classic Hungarian stews, 71 


goulash, 103 Broth, see Bouillon 
with cabbage, 105 Brussels sprouts, baked, 148 
with sauerkraut, 105 Butcher's stew, 115 
with Savoy cabbage, 105 Butter, as used in Hungarian dishes, 
with vegetables, 105 X1V 
meatballs, 127 
meatloaf, 128 Cabbage, 148 
pot roast, 116 braised red, 155 
hunter-style, 118 with dill and sour cream, 155 
mock hunter-style, 119 dumplings, 33 
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Cabbage (continued) 
filling for strudel, 217 
goulash with, 105 
noodles with, 35 
poor man’s lucskos kaposzta, 153 
Savoy 

baked, 157 

goulash with, 105 

with potatoes, 158 

soup, cream of, 17 
stuffed, 149 
in tomato sauce, 154 
Transylvanian cabbage stew, 151 

Cake(s) 
chestnut, 241 
chocolate log, 231 
coffeecake 

golden dumpling, 218 
wasps’ nest, 220 
cottage cheese, 224 
date, 238 
Dobos torte, 232 
fancy, 228 
Hungarian apple pie, 222 
jelly roll, 230 
lady’s whim, 224 
palacsinta, 209 
Armenian, 210 
gala, 211 
layered, 209 
poppy seed roll, 225 
Rigé Jancsi, 236 
Russian cream torte, 235 
short, 222 
walnut, 239 
yeast, 217 

Casserole(s) 
potato, 176 
puffed potato, 178 
see also Stews 

Caramel glaze, 234 

Caraway seeds, use with paprika, xiv 

Carp 
fisherman’s soup, 49 

Cauliflower, 161 
baked, 163 

with ham, 164 
boiled, 161 
breaded, 161 
with buttered bread crumbs, 163 
soup, 12 
cream of, 12 
in sour cream sauce, 162 

Chestnut 
cake, 241 
purée, 202 


GENERAL INDEX 


Chicken 
breaded, 58 
fricassee 
with bacon, 56 
with mushrooms, 55 
paprikash, 53 
- roast, 59 
soup, 7 
Chocolate 
cake, 236 
cream filling, 234 
glaze, 230, 238 
log, 231 
nut filling, 239 
whipped cream filling, 236 
Cooking fat, xiv 
Corn meal mush, yellow, 28 
Cottage cheese 
cake, 224 
noodles with pot cheese, 37 
Cracklings, goose, 64 
Cream of Savoy cabbage soup, 17 
Croutons, 25 
Cucumber 
and lettuce salad, 192 
salad, 193 
Custard, see Floating island 
Cutlets 
pork 
breaded, 79 
with green beans, 81 
with potatoes, 80 
sautéed, 78 
veal 
breaded, 92 
Kaiser, in lemon and sour cream 
sauce, 94 
in paprika and sour cream sauce, 
93 


Darazstészek filling for wasps’ nest 
coffeecake, 221 
Date cake, 238 
Desserts, 199-242 
chestnut purée, 202 
floating island, 201 
ingredients for, 199 
plum dumplings, 204 
witches’ froth, 200 
see also Cakes, Noodle desserts, 
Palacsinta desserts, Strudel 
Djuvetch, 75 
Dobos torte, 232 
Duck, roast, 61 
Dumplings 
cabbage, 33 
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Dumplings (continued) 
farina, 23 
galuska, 21 
liver, 24 
plum, 204 
potato, 26 
with croutons, 27 


Egg barley, 27 
Eggs, with brains, 99 


Farina dumplings, 23 


Fish, 43-50 
directions for cooking, 46 
fillets 
in green pepper and tomato sauce, 
46 
with mushrooms in sour cream 
sauce, 48 
in paprika and sour cream sauce, 
47 


yellow pike, with mushrooms in 
sour cream sauce, 48 
Fisherman’s soup, 49 
Floating island, 201 
French sauce vinaigrette, 190 
Fritters, spinach, 183 


Gala palacsinta cake, 211 
Galuska, braised steak with, 125 
Garnishes for soups and stews 
croutons, 25 
dumplings 
farina, 23 
galuska, 21 
liver, 24 
potato, 26, 27 
egg barley, 27 
pinched noodles, 22 
yellow corn meal mush, 28 
—Giant-beef roll, 121 
Glazes, see Apricot and Chocolate 
Golden dumpling coffeecake, 218 
Goose 
in beans, 66 
cracklings, 64 
fat, how to render, 64 
giblet risotto, 67 
roast, 63 
in sauerkraut, 65 
Goulash, 103 
beef 
with cabbage, 105 
with sauerkraut, 105 
with Savoy cabbage, 105 
with vegetables, 105 
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Goulash (continued) 
lamb, 133 
soup, 6 
Green bean(s), 165 
Balaton stew, 167 
boiled, 165 
pork cutlets with, 81 
in roux, 166 
salad, 194 
soup, 13 
in sour cream sauce, 166 
Green pepper(s), 168 
stuffed, 169 
and tomato stew, 168 


Ham 

baked cauliflower with, 164 

layered palacsinta with, 40 

noodles with, 35 

with sauerkraut, 159 
Heart and kidney stew, 115 
Hungarian 

apple pie, 222 

salad dressing, 189 

white beans, 146 
Hunter-style pot roast, 118 


Jam fillings for palacsinta desserts, 
208 

Jellied pork, 83 

Jelly roll, 230 


Kaiser cutlet, in lemon and sour cream 
sauce, 94 

Kidney (s) 

beef stew with, 112 

stew, heart and, 115 

veal, in mustard sauce, 97 
Kohlrabi, 170 

leaves, stuffed, 173 

in roux, 171 

soup, 14 

stuffed, 171 


Lady’s whim, 224 
Lamb 
goulash, 133 
roast leg of 
baker’s wife style, 135 
basic recipe, 135 
with dill, 137 
prepared like game, 137 
Layered palacsinta, 209 
Lentil soup, 14 
Lettuce 
and cucumber salad, 192 
salad, 192 
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Liver dumplings, 24 
Luncheon dishes, see 
luncheon dishes 


Snacks and 


Mayonnaise, 190 
Meat 

filling for palacsinta, 40 

loaf, 128 

stews, kinds of, 71 

see also Beef, Chicken, Duck, Goose, 

Ham, Lamb, Mutton, Pork, 
Soup, Veal 

Meatballs, 127 
Meringue, see Floating island 
Mixed 

grill, Transylvanian, 85 

salad, 194 
Mock hunter-style pot roast, 119 
Mush, yellow corn meal, 28 
Mushroom(s) 

beef stew with, 115 

soup, 15 

cream of, 16 

Mutton, roast leg of 

basic recipe, 135 

baker’s wife style, 136 

with dill, 137 

prepared like game, 137 


Noodle(s) 
with cabbage, 35 
desserts 
with poppy seeds, 206 
pudding, 206 
with walnuts, 206 
with ham, 35 
pinched, 22 
with potatoes, 36 
with pot cheese, 37 


Onions 
beef stew with, 111 
stewing of, xiv 


Palacsinta 
batter, 38 
brains filling for, 40 
layered, with ham, 40 
meat filling for, 40 
pot cheese filling for, 39 
Palacsinta desserts, 207 
cake 
Armenian, 210 
gala, 211 
layered, 209 
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Palacsinta desserts (continued) 
stuffed 
with jam filling, 208 
with pot cheese filling, 208 
_with walnut filling, 208 
Pancake, see Palacsinta and Palacsinta 
desserts 
Paprika, imported, xiv 
Peas, 174 
in roux, 174 
Pickled beets, 195 
Pig’s knuckles 
and sauerkraut, 82 
with sauerkraut, 159 
Pinched noodles, 22 
Plum dumplings, 204 
Poor man’s lucskos kaposzta, 153 
Poppy seed 
filling for strudel, 216 
grinding, 200 
roll, 225 
Pork 
chops with stuffed cabbage, 150 
cutlets 
breaded, 79 
with green beans, 81 
with potatoes, 80 
sautéed, 78 
Djuvetch, 75 
jellied, 83 
pig’s knuckles with sauerkraut, 82 
stew 
with bacon, 74 
paprika, 72 
Transylvanian cabbage, 151 
stuffing 
for baked Savoy cabbage, 157 
for beef rolls, 123 
for cabbage, 149 
for green peppers, 169 
for kohlrabi, 171, 173 
Szekler goulash, 73 
Transylvanian baked sauerkraut, 77 
Pot cheese 
filling 
for desserts, 208 
for palacsinta, 39 
for strudel, 215 
noodles with, 37 
Pot roast, 116 
hunter-style, 118 
mock hunter-style, 119 
Potato(es), 175 
casserole, 176 
puffed, 178 
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Potato(es) (continued) 
with dill, 180 
dumplings, 26 
with croutons, 27 
with marjoram, 179 
noodles with, 36 
pork cutlets with, 80 
salad with mayonnaise, 196 
Savoy cabbage with, 158 
sour, 180 
in sour cream sauce, 178 
stew, 175 
Poultry, see Chicken, Duck, Goose 
Pudding, noodle, 206 
Puffed potato casserole, 178 
Purée, chestnut, 202 


Red cabbage, 155 
Rice 
Goose-giblet risotto, 67 
Rig6é Jancsi, 236 
Russian cream torte, 235 


Salad 
asparagus, 194 
cucumber, 193 
green bean, 194 
lettuce, 192 
and cucumber, 192 
mixed, 194 
pickled beets, 195 
potato, with mayonnaise, 196 
tomato, 193 
Salad dressing 
French sauce vinaigrette, 190 
Hungarian, 189 
mayonnaise, 190 
Sauce vinaigrette, French, 190 
Sauerkraut, 159 
goose in, 65 
goulash with, 105 
pig’s knuckles and, 82 
soup, 16 
Szekler goulash, 73 
Transylvanian baked, 77 
Sausage, for cooking, xiv 
Savoy cabbage 
baked, 157 
goulash with, 105 
with potatoes, 158 
soup, cream of, 17 
Seven chieftains tokany, 108 
Short cakes, see Cakes 
Snacks and luncheon dishes, 31—41 
cabbage dumplings, 33 
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Snacks and luncheon 
dishes (continued) 
noodles with cabbage, 35 
noodles with ham, 35 
noodles with potatoes, 36 
noodles with pot cheese, 37 
palacsinta, 37 
Soft dumplings, 21 
Sorrel soup, 18 
Soufflé, squash, 186 
Soup 
asparagus, 10 
cream of, 10 
bean, 11 
bouillon, 3 
cauliflower, 12 
chicken, 7 
fisherman’s, 49 
goulash, 6 
green bean, 13 
kohlrabi, 14 
lentil, 14 
mushroom, 15 
cream of, 16 
sauerkraut, 16 
Savoy cabbage, cream of, 17 
sorrel, 18 
stock, 5 
Sour cherry filling for strudel, 215 
Sour cream, technique of using, xiv 
Sour potatoes, 180 
Spinach, 181 
baked, 184 
boiled, 182 
fritters, 183 
in roux, 182 
Sponge cake, 228 
Squash, 184 
soufflé, 186 
in sour cream sauce, 185 
Steak, braised, 124 
with bacon, 126 
with galuska, 125 
with vegetables, 126 
Stew 
Balaton, 167 
beef 
with frankfurters, 115 
with kidneys, 112 
with mushrooms, 115 
with onions, 111 
paprika, 107 
with pepper, 109 
Transylvanian, 113 
butcher’s, 115 


[ 255 ] 


Stew (continued) 
goulash, 103 
with cabbage, 105 
lamb, 133 
with sauerkraut, 105 
with Savoy cabbage, 105 
Szekler, 73 
with vegetables, 105 
green pepper and tomato, 168 
heart and kidney, 115 
pork 
with bacon, 74 
paprika, 72 
potato, 175 
seven chieftains tokany, 108 
Transylvanian cabbage, 151 
veal 
with mushrooms and sour cream, 
91 
paprika, 90 
with paprika and sour cream, 91 
Stock, 5 
fish, 46 
Strudel, 212 
apple, 215 
cabbage, 217 
cherry, 215 
dough, 213 
poppy seed, 216 
pot cheese, 215 
sour cherry, 215 
walnut, 217 
Sweetbreads 
breaded, 99 
preparation of, 98 
Szekler goulash, 73 


Tomato(es) 

salad, 193 

stew, with green peppers, 168 

used in cooking, xv 
Transylvanian 

baked sauerkraut, 77 

beef stew, 113 

cabbage stew, 151 


GENERAL INDEX 


Veal 
bones, for stock, 5 
chopped, 96 
chops with asparagus, 95 
cutlet 
breaded, 92 
Kaiser, in lemon and sour cream 
sauce, 94 
in paprika and sour cream sauce, 
93 
kidneys 
beef stew with, 112 
in mustard sauce, 97 
selection of, 89 
stew 
with mushrooms and sour cream, 
91 
paprika, 90 
with paprika and sour cream, 91 
sweetbreads 
breaded, 99 
preparation of, 98 
Vegetable(s) 
See name of vegetable 
braised steak with, 126 
goulash with, 105 


Walnut 
cake, 239 
filling 
for cake, 227 
for palacsinta, 208 
for strudel, 216 
Wasps’ nest coffeecake, 220 
Wienerschnitzel, 92 
Wines, Hungarian, xvii-xxiii 
Witches’ froth, 200 


Yeast cakes, see Cakes 

Yellow corn meal mush, 28 

Yellow pike fillets with mushrooms in 
sour cream sauce, 48 


Zucchini, 184 


soufflé, 186 
in sour cream sauce, 185 


[ 256 ] 


= Fa — 


About the Author 


Susan Derecskey was born in New York City and 
educated at Brooklyn College and the University of 
Strasbourg. She worked in publishing and journalism 
until she met a transplanted European journalist 
named Charles Derecskey, by origin a Hungarian 
from Transylvania, and embarked on the globe- 
trotting uncertainties of life with a foreign correspon- 
dent. Already an accomplished cook in the French 
mode, she now began to cook Hungarian, first as a 
treat for her husband, then as a parlor trick, finally 
as an obsession. 

When the Derecskeys returned to New York to 
live, Susan Derecskey already had an extensive col- 
lection of notes and recipes she had accumulated and 
tested wherever they were: the Congo, Paris, Ger- 
many and—as culmination—Hungary. Here, in the 
fine restaurants of Budapest and the more modest es- 
tablishments and homes of Transylvania, she learned 
how the classic dishes should be made and developed 
that instinct for the cuisine that separates the gifted 
cook from the merely skillful one. 

Her husband and two young sons cheered her on 
through the writing of The Hungarian Cookbook. 
Tom, at 2, decided stuffed cabbage was his favorite 
food, and Charles, 51/2, now plans to be a chef when 
he grows up instead of a railroad engineer. 
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They include, \\ || (ese, such classics 
as goulash and chicken paprikash, but 
far more unusual and exotic ways to 
prepare beef and pork and poultry 
and lamb are detailed. Dumplings and 
noodles for wonderful soups are easier 
to make than you might expect, and 
the many ways of preparing all kinds 
of vegetables will astonish you. Des- 
serts are superlative and addicting. 
Suggestions for complete menus and 
the wines to accompany them add to 
the book’s usefulness. 


Susan Derecskey, an accomplished 
cook, learned the techniques and se- 
crets of Hungarian cooking here and in 
the Hungary of her husband’s family. 
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Special Techniques, Shopping Guide, 
Pronunciation Guide, English and 
Hungarian Indexes. A Note on Wines 
by Charles G. Derecskey. 
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